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MEANS GOOD HEALTH 
OUR BEDDING PRODUCES 
BOTH .
STRIDE'S WHOLESALE AND RETAH. BEDDING FACrORY, 
154 LIVERPOOL-STREET. HOBART. ‘PHONE: 4950.
COOKING WITHOUT LOOKING!
— to the minute. That’s how the “New World ” 
cooks your meals. There’s no waiting and no 
waste of gas. You simply set the “Regulo ” control 
dial by the cooking chart. Then you note the time 
the food will take to cook. And that’s all. It 
can’t burn. It can’t waste. The food is perfectly 
cooked, and never varies. You can leave the oven  
to itself meanwhile. It will cook just as well while 
you are out shopping. No other cooker has the 
advantages of the “New World.*’
SEE ONE TO DAY FOR YOURSELF 
A T  THE GAS SHOW ROOMS
59 COLLINS STREET
1N w ' n  PREFACE
1%
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I wish to thank all the business people whose advertise­
ments appear in this publication, as, by their co-operative 
support, they have made it possible for the whole of the net 
proceeds of sales of this work to be handed over to the 
Hobart Public Hospital.
The tried Cooking Recipes contained herein should 
find favour with the housewife, as a great number of them 
have won prizes.
S. F. MADDEN, Publisher.
TRAM TIME TABLE
F r o m  General  Pos t  Office to Cascades ,  Upper  M a c q u a n e  Street ,  ev(‘ry  15 
m i n u t e s  f r o m  (i.30 a .m.  till noon ,  t h e n  e v e r y  10 m i n u t e s  till 7.30 p.m., t h e n  
e v e r y  15 m i n u t e s  till 11.30 i).m. S u n d a y s ,  e v e r y  15 m i n u t e s  f r o m  12.30 to 10 
)).m.
F r o m  General  Pos t  Office to N e w  Town,  Moonah,  and Glenorchy,  e v e r y  
10 m i n u t e s  f r o m  0.30 a .m .  to  11 p.m.,  t h e n  11.15, 11.35, a n d  to Moonah on ly  
11.55 p .m.;  e v e r y  5 m i n u t e s  to  a n d  f r o m  Risdon Road f r o m  7.40 a .m .  to  9.10
a .m . ;  e v e r y  5 i n i n u t e s  to  Moonah f r o m  11.55 a .m .  to  7.35 i).m. S u n d a y s  to
Glenorchy,  12.30, 12.50, 1.10 p.m.,  a n d  e v e r y  10 m i n u t e s  till 10 p.m. To  Moonah
e v e r y  5 m i n u t e s  f r o m  2.20 till 8 p.m.
From General  Pos t  Office to Lenah Val l ey  e v e r y  20 m i n u t e s ,  a t  15, 35, 
a n d  55 m i n u t e s  p a s t  e a c h  h o u r  f r o m  0.35 a .m .  to  11.15 .]).m., t h e n  11.30 p.m. 
S u n d a y s ,  1.35 p.m., a n d  e v e r y  20 m i n u t e s  t i l l  9.55 ,]).m.
I'h'om General  Pos t  Office to S a n d y  Bay  e v e r y  15 m i n u t e s  f ro m  G.45 a .m .  
till noon ,  t h e n  e v e r y  10 m i n u t e s  t i ll  7.30 p.m.,  a n d  e v e r y  15 m i n u t e s  till  11.30 
p.m. 3'o Lord Stree t  e v e r y  5 m i n u t e s  b e t w e e n  11.55 a .m .  a n d  7.35 p.m. S u n ­
d a y s .  12.30, a n d  ( 'very  15 m i n u t e s  till 10 i).m.
F r o m  Liverpool  a n d  El izabeth S t ree t s  to W e s t  Hobart ,  ( 'very  15 m i n u t e s  
f r o m  G.30 a .m .  t ill  7.30 a.m.,  e v e r y  10 m i n u t ( ' s  till 8 p.m.,  t lu 'n  e v e r y  15 m i n u t e s  
till 11.30 p.m. S u n d a y s  to  W e s t  Hobart ,  12.32 p.m.,  a n d  e v e r y  15 m i n u t e s  t i l l  
10.2 ]).m.
F r o m  Liverpool  and El i zabeth S t r e e t s  to North Hobart ,  G.55, 7.10, 7.25, 
7.40, a n d  8 a.m..  t h e n  e v e r y  10 m i n u t e s  till 7.50 p.m.,  t h e n  8.1 f), a n d  e v e r y  15 
m i n u t e s  till  11.10 p.m. S u n d a y s ,  1.10 p.m.,  a n d  e v e r y  15 m i n u t e s  t ill  9.55 p.m.
F r o m  General  Post  Office to Proc tor ’s Road e v e r y  15 m i n u t e s  a t  10, 25. 
40, a n d  55 m i n u t e s  p a s t  e a c h  h o u r ,  f r o m  G.40 a .m .  till 10.40 i).m., 11 p.m.,  a n d  
11.15 p.m. S u n d a y s ,  1.55, a n d  e v e r y  15 m i n u t e s  till 9.55 i).m.
I S S U E D  N O V E M B E R ,  1929.
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CURTAINS and BLINDS MEN’S and BOYS’ 
DRESS MATERIALS CLOTHING and
HOSIERY and GLOVES MERCERY
Sole Agents “Sure Wear' Sheeting
CREDIT   WE A C C EPT   Particulars from
M ANAGERSHOPPERS rredit Orders c,.a, o,a.„
PLEASE ^ A s  Your CASH Paym ent 1 0 3 -1 0 7  CoiHns
n o t e —  for Ooods selected a t our Stone Street
JOHNSTON & MILLER
Pty. Ltd.
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WEIGHTS AND MEASURES
4 T e a s p o o n f u l s r i :  I t a b l e s p o o n f u l  l iquid.
4 T a b l e s p o o n f u l s  rr 1 w i n e  glass .
2 W i n e  g l a s s e s  =  I gill ,  or  hal f  a c u p .
2 G il ls rr  1 c o f f e e  c u p f u l ,  or 16 t a b l e s p o o n f u l s .  
2 C o f f e e  c u p f u l s  =  i pint .
2 P i n t s — I quart .
4 Q u a r t s =  I ga l lon .
2 T a b l e s p o o n f u l s  1= 1 o u n c e  ( l i q u i d ) .
1 T a b l e s p o o n f u l  o f  salt  — I o u n c e .
16 O u n c e s z z  I p o u n d ,  or I pint .
4 C o f f e e  c u p f u l s — I p o u n d .
I Q u a r t  o f  f four =: I p o u n d .
8 E g g s =  1 p o u n d .
1 P in t  o f  s u g a r  =  I p o u n d .
2 C o f f e e  c u p f u l s  o f  s u g a r  =  I p o u n d .
I C o f f e e  c u p f u l  =  ^ p o u n d .
A n  o r d i n a r y  t u m b le r f u l  =  ^ a p int .
25  D r o p s  of  l i q u i d =  I t e a s p o o n .
1
HOUSEWIVES — REMEMBER !
1 o ensure Best Results from Cooking it is 
essential to use the BEST ingredients; there­
fore, purchase the BEST OF MEAT from
NELSON FOSTER
(Successor to Walpole and Foster)
:: THE HIGH-CLASS BUTCHER :
AND SMALLGOODS MANUFACTURER
Corner Elizabeth and Liverpool Streets
Telephone 5543





Small Inaka^ rs  in your  weekly 
expend I (ure soon ea t  a hole in 
your housekeeping'  funds.
Shop here and  (Uit down your  
grocery  hill w i thou t  sacrif icing 
quali ty.
We buy in the best m a rk e t s  and  
ai'e sat isf ied wi th a small  profit.
LESTER BROS.
F A M I L Y  G R O C E R S  
133 L I V E R P O O L  S T R E E T  




L  P. RYAN
DISPENSING 
CHEMIST 
49 ELIZABETH ST. 
HOBART
’Ph one 4125
Accuracy and Purity of 




T h e  u g ly  s p o t s  oi' p i m p l e s  w h ic h  f r e i i u e n t l y  a p p e a r  on t h e  f a c e — e s p e c i a l l y  
of  y o u n g  peop le— is a  d i s e a s e  of  t h e  s k in  g l a n d s ,  a n d  w h e n  it t a k e s  t h e  fo r in  
of  w h a t  is c a l l e d  ‘‘b l a c k h e a d s ’’ d e t r a c t s  c o n s i d e r a b l y  f r o m  t h e  b e a u t y  of  t lu '  
sk in .  It is a  c o m m o n  p r a c t i c e  to  fo r c e  “b l a c k h e a d s ” o u t  b y  p r e s s u r e  of  t h e  
f ingers ,  b u t  t h i s  is n o t  on ly  p a i n f u l  b u t  l e a v e s  a s w e l l i n g  w h i c h  s o m e t i m e s  
d e v e l o p s  in to  a  h a r d  a n d  p e r m a n e n t  lum i i .  A n  e x c e l l e n t  lo t io n  f o r  g e t t i n g  
r id  of  t h e s e  t h i n g s  is m a d e  a s  f o l l o w s : — F l o w e r s  of  s u l p h u r ,  o n e  t e a s p o o n f u l :  
r o s e - w a t e r ,  o n e  p i n t ;  g ly c e r in e ,  o n e  t e a s p o o n f u l .  B u t  w h e n  t h e  s p e c k s  a r e  
o b s t i n a t e  t h e  f o l lo w in g  will  be  f o u n d  e f f tx ' t iv e :— L i q u i d  a m m o n i a ,  20 d r o p s ;  
e t h e r ,  1 d r a c h m ;  B e a r s '  S oap ,  1 o u n c e ;  m e t h y l a t e d  s p i r i t ,  20 g r a m s ;  w a t e r ,  
10 g r a m s .  B a t h e  a f f e c t e d  p laces ,  t h e n  r u b  in a  l i t t l e  of  t h e  m i x t u r e ,  a f t e r ­
w a r d s  w a s h  off w i t h  ho t  w a te r .  P e r s o n s  s u b j e c t  to a c n e  s h o u ld  a v o i d  t e a  
a n d  coffee,  a n d  u s ( ‘ co co a  o r  w a r m  m i lk  i n s t e a d .  T h e y  s h o u ld  n o t  e a t  p a s t r y ,  
s a u c e s ,  cheese ,  o r  a n y  h i g h l y - s e a s o n e d  d i s h es ,  b u t  e a t  f r ee ly  of f r u i t ,  
t o m a t o e s ,  a n d  w e l l - c o o k e d  g r e e n  v e g e t a b l e s .  At n ig h t ,  t h e  f a c e  s h o u ld  be  
w a s h e d  in h o t  w a t e r  a n d  s t e a m e d  well ,  a f t e r w a r d s  r u b b i n g  a  l i t t l e  e a u  de  
c o lo g n e  in to  t h e  sk in .
B A L D N E S S .
T h e r e  a r e  m a n y  v a u n t e d  spec i f ic s  fo r  t h e  p r e v e n t i o n  a n d  c u r e  of  b a l d n e s s ;  
b u t  n o n e  le s s  h a r m f u l  o r  l i k e l i e r  to  a f fo rd  g e n e r a l  s a t i s f a c t i o n  t h a n  t h e  f o l l o w ­
ing  ch ea j )  a n d  s im p l e  a p p l i c a t i o n : — W h i s k  u p  t h e  yo lk  of  o n e  f r e s h  egg,  a n d  
m ix  t h e r e w i t h  a n  e q u a l  q u a n t i t y  of t h e  s q u e e z e d  a n d  s t r a i n e d  ju i c e  of  c h o p p e d  
a n d  u n c o o k e d  S p a n i s h  o n ions .  A dd  t h e r e t o  a s  m u c h  c r u d e  c o d - l iv e r  oil in 
q u a n t i t y  a s  t h e  t w o  f o r e g o i n g  i n g r e d i e n t s  m a k e  t o g e t h e r ,  a n d  t h e n  w h i s k  t h e  
w h o le  fo r  fu l ly  five m i n u t e s .  T h e  r e s u l t i n g  o i n t m e n t  m a y  be i ) e r fu m e d  to  
m a s k  i t s  r a t h e r  d i s a g r e e a b l e  odour ,  p l a c e d  in a  t i g h t  r e c e p ta c l e ,  a n d  a  l i t t l e  
r u b b e d  in to  t h e  s c a l p  p a t i e n t l y  e v e r y  n ig h t ,  a f t e r  f i rs t  b a t h i n g  t h e  p a r t  well  
w i th  w a r m  w a te r .  T h i s  a p p l i c a t i o n  will no t ,  of  co u r s e ,  be  e f f icac ious ,  i f  w h a t  
a r e  c o m m o n l y  c a l l e d  t h e  h a i r  “r o o t s ” a r e  d e c a y e d  f ro m  n a t u r a l  c a u s e s ;  nor ,  
fo r  t h e  m a t t e r  of  t h a t ,  will  a n y t h i n g  else.
B E A U T Y  BA T H .
A b e a u t y  b a t h ,  of  e s p e c i a l  b e n e f i t  to  t h o s e  w h o  s u f f e r  f r o m  a  dull ,  s a l l o w  
sk in ,  is o r d e r e d  a s  f o l l o w s : — If p o s s ib le  u s e  r a i n - w a t e r  of  c o m f o r t a b l e  t e m ­
p e r a t u r e  fo r  t h i s  b a t h ,  or, f a i l i n g  t h a t ,  w a r m  w a t e r  f r o m  t h e  t a p ,  s o f t e n e d  
w i th  b o ra x .  T h e n  b r i n g  in t o  u s e  a  s p e c i a l l y  p r e p a r e d  b a t h  lo t ion  m a d e  a s  
f o l l o w s : — F o u r  o u n c e s  of  r o s e  w a t e r ,  to  wli ich  m u s t  b e  a d d e d  on e  o u n c e  of  
g l y c e r i n e ,  a  t e a s p o o n f u l  of  pow de i  ed b o r a x ,  o n e  o u n c e  of  a l coho l ,  one  o u n c e  
of  t i n c t u r e  of  b e n z o i n .  B e f o r e  b e i n g  u sed  t h i s  m i x t u r e  s h o u l d  be  a l l o w e d  to  
s t a n d  a b o u t  a  w eek ,  b e i n g  o c c a s i o n a l l y  s h a k e n  to  secure '  t h e  p r o p e r  m i n g l i n g  
of  t h e  i n g r e d i e n t s .  A t  t h e  e n d  of t h a t  t i m e  t w o  o u n c e s  of  r o s e  w a t e r  s h o u ld  
•be a d d e d .
B R E A T H I N G  E X E R C I S E S .
' J 'he d i s a g r e e a b l e  “c o l d s ” w h ic h  a f fec t  y o u n g  a n d  old a l i k e  d u r i n g  t h e  w i n ­
t e r  m o n t h s  w o u ld  b e  a l m o s t  u n h e a r d  of if e v e r y o n e  in d u l g e d  in  a  r e g u l a r  
c o u r s e  of  b r e a t h i n g  e x e rc i s e s .  T e n  m i n u t e s  a t  a  t im e ,  in t h e  m o r n i n g ,  a n d  
o n c e  d u r i n g  t h e  day ,  e i t h e r  o u t  of  d o o r s  or  b e f o r e  a n  o p e n  w in d o w ,  d e v o t e d  to  
c o r r e c t  b r e a t h i n g  s h o u ld ,  in a  v e r y  s h o r t  t im e ,  w o r k  a w o n d e r f u l  c h a n g e  f o r  
t h e  b e t t e r  in a n  a n m m i c  p e r s o n .  A g ir l  o r  w o m a n  b e f o r e  c o m m e n c i n g  to  
e x e r c i s e  s h o u ld  loosen  t h e  c o r s e t  a n d  al l  b e l t s  a n d  b a n d s  t h a t  a r e  a t  al l  t i g h t ;  
t h e  w i n d o w  m u s t  w id e  open ,  if t h e  e x e r c i s e  is p e r f o r m e d  in d o o rs ,  a n d  t l ie  
p a t i e n t  e s s a y i n g  t h e  d e e p  b r e a t h i n g  “c u r e ” m u s t  s t a n d  f a c i n g  i t  a n d  t a k e  
d e e p  b r e a t h s .  T h e s e  m u s t  be d r a w n  in s lo w ly  a n d  s t e a d i l y  t h r o u g h  
t h e  nose ,  u n t i l  t h e  c h e s t  r i s e s  a n d  t h e  l u n g s  feel  a s  fu l l  a s  t h e y  
c a n  c o m f o r t a b l y  be. T h e  b r e a t h  s h o u l d  be  he ld  fo r  a t  l e a s t  t w o  s e c o n d s ,  
a n d  t h e n  f o r c ib ly  expe l led  t h r o u g h  t h e  m o u t h .  A f t e r  t h e  l u n g s  h a v e  b e e n  
c o m p l e t e l y  e m p t i e d ,  a  f e w  s e c o n d s ’ p a u s t '  s h o u ld  be a l lo w e d  b e f o r e  t h e  p r o ­
c e s s  is r e p e a t e d .  V e r y  d e l i c a t e  g i r l s  m a y  find t h i s  e x e r c i s e  r a t h e r  e x h a u s t i n g  
a t  f irst,  a n d  s h o u l d  be a l l o w e d  to  lie d o w n  in t h e  e a r l y  s t a g e s  of  t h e  “c u r e , ” 
s ay ,  u p o n  a  r u g  on t h e  g r a s s  in s u m m e r ,  o r  on t h e  f loor in w in t e r ,  b e f o r e  t h e  
o p e n  w in d o w ,  w i t h  a  r u g  p u s h e d  u p  to  t h e  d o o r  to  p r e v e n t  d r a u g h t .  A'’e ry  
w e a k ly  peop le ,  e s p e c i a l l y  t h o s e  w h o s e  h e a r t s  a r e  a t  al l  a f fec ted ,  s h o u l d  fill 
t h e  l u n g s  by  s h o r t  b r e a t h s  a t  t h e  b e g i n n i n g ,  a n d  a s  t h e  l u n g s  g a i n  s t r e n g t h  by 
t h e  e x e r c i s e  t h e  b r e a t h i n g  c a n  be l e n g t h e n e d  w i t h o u t  f a t i g u e .
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Transacts all Classes of 
Insurance (except Life) 
at Lowest Current Rates
T e le p h o n e  4 9 4 6
Office:
05 MACQUARIE ST. 
HOBART
T O I L E T  H I N T S — C o n t i n u e d
H O L L O W  C H E E K S .
A good  p l a n  w h e n  t h e  c h e e k s  b e c o m e  n o t i c e a b l y  ho l lo w  is to  w e t  t h e m  
w i t h  co ld  w a t e r ,  a n d  w h i le  w e t  r u b  w i t h  a  s o f t  c u r l y  to w e l  r o u n d  a n d  r o u n d  
in t h e  s u n k e n  p l a c e s  v e r y  deep ly ,  so a s  to  a f f ec t  t h e  m u s c l e s  b e n e a t h  t h e  sk in .  
I t  wil l  b r i n g  f r e s h  b lood to  feed  t h e  m u s c l e s ,  a n d  will  s t r e n g t h e n  a n d  r e n d e r  
t h e m  f irmer .  T h i s  s im p l e  a t t e n t i o n  will o f t e n  c a u s e  t h e  s u n k e n  c h e e k s  to  fill 
ou t .
C H I L B L A I N S
C h i l b l a i n s  a r e  v e r y  t r o u b l e s o m e  in w i n t e r  to  m a n y  people ,  a n d  w h e n  on 
t h e  h a n d s  a r e  u n s i g h t l y .  T h e  fo l l o w i n g  s o lu t io n ,  if a d o p t e d  in  t h e  e a r l i e r  
s t a g e s ,  will  g e n e r a l l y  e f fec t  a  p e r m a n e n t  c u r e :  T u t  t h r e e  g r a i n s  of s u l p h a t e  of  
c o p p e r  to  a n  o u n c e  of  w a t e r ,  w h i l e  e q u a l  p a r t s  of  soap ,  l i n im e n t ,  a n d  b e l l a ­
d o n n a  will  he lp  to  a l l a y  t h e  i n  itiation. A n o t h e r  elTicacious  a n d  siin])le r e m e d y  
is  t h i s :  T a k e  a  p iece  of  a l u m ,  a b o u t  t h e  s ize  of  a  w a l n u t ,  a n d  m e l t  it in a  
p in t  of  h o t  w a te r .  S o a k  t h e  h a n d s  in t h e  l i t iuid b e f o r e  g o i n g  to  bed  f o r  t e n  
o r  t w e l v e  m i n u t e s ,  a f t e r  w h ic h  t h e y  s h o u ld  b e  c o v e re d  w i th  g lo v e s  w i t h o u t  
g r e a s e  of  a n y  k ind .  In t h e  m o r n i n g  t h e  h a n d s  s h o u l d  be  s o a k e d  in a  s o l u t i o n  
m a d e  of  h a l f  a  p in t  of l o s e  w a te r ,  t h r e e  d r a c h m s  of s u l ] )h u r i c  ac id ,  a n d  t h e  
s a m e  q u a n t i t y  of  m y r r h .
D O U B L E  CHIN.
T h e r e  a r e  t h r e e  c o r r e c t i v e  c o u r s e s  o p e n  to  on e  t h r e a t e n e d  w i th  t h e  u n ­
d e s i r a b l e  a d i p o s i t y  k n o w n  a s  “d o u b l e  c h in . "  1 'he f irs t is m a s s a g e ,  w h ic h  in  
t h i s  i n s t a n c e  c o n s i s t s  in g e n t l y  p in c l i i n g  a n d  k n e a d i n g  t h e  f lesh by  h o l d i n g  
it  f i rm ly  a n d  l o l l ing  in t h e  f ingers ,  a n d  th ( 'n  s m o o t h i n g  it ba<*k. 'Phis t r e a t n u ' n t  
m u s t  be  s t e a d i l y  p e r s e v e r e d  in if it* is to  b(' benef ic ia l .  A s e c o n d  m e t h o d  is  
d i r e c t e d  to  r e d u c i n g  t h e  a m o u n t  of  f lesh b e n e a t h  t h e  c h i n  b y  m e a n s  of  b a n d s  
of  p l a s t e r  to  k e e p  t h e  s u p e r f l u o u s  f lesh in pos i t ion .  T h e s e  b a n d a g e s  s h o u ld  
be w o r n  e v e r y  n i g h t ,  a n d  a l t h o u g h  t h e y  a r t '  liy no  m e a n s  c o m f o r t a b l e ,  c o n ­
s t i t u t e  a  r e l i a b l e  r e m e d y .  T h e  b a n d a g e  m u s t  lie p l a c e d  u n d e r  t h e  c h in ,  a n d  
p a s s e d  o v e r  t h e  e a r s  by  t h e  c r o w n  of  t h e  h e a d .  I t  is a l w a y s  a d v i s a b l e  to  h a v e  
a n  a d d i t i o n a l  s t r a p  p a s s e d  f r o m  t h e  o u t e r  e d g e  of  t h e  b a n d a g e  to  t h e  b a c k  
of  t h e  head .  T h e y  m a y  be  m a d e  of  t h e  o r d i n a r y  b a n d a g i n g  s t r i p s  o r  of  a  good 
e la s t i c .  In t h e  l a t t e r  c a s e  c a r e  h a s  to  b e  t a k e n  t h a t  t h e y  a r t '  n o t  d r a w n  to o  
t i g h t ,  so  a s  to  i n t e r f e r e  w i t h  t h e  c i r c u l a t i o n .  T h e  . third, a n d  p e r h a p s  t h e  m o s t  
c e r t a i n  r e m e d y  f o r  “d o u b le  c h i n , ” is a  r e g u l a r  c o u r s e  of e x e rc i s e s .  T e g i n  b y  
t h r o w i n g  t h e  h e a d  b a c k w a r d s  a n d  u p w a r d s ,  a t  t h e  s a m e  t i m e  k e e p i n g  t h e  
lo w e r  j a w  t h r u s t  ou t .  T h e  tee t l i  s h o u ld  t h e n  be  c l e n c h e d ,  a n d  t h e  m u s c l e s  
o f  t h e  t h r o a t  d r a w n  u p w a r d  a n d  r e l a x e d ,  a n d  t h e n  d r a w n  u p  a g a i n .  T u r n i n g  
t h e  h e a d  f r o m  s ide  to  s id e  to  t h e  f u l l e s t  a n g l e  of  w h ic h  i t  is  c a p a b l e  s h o u ld  
be t h e  n e x t  e x e rc i s e .  If t h e s e  e x e r c i s s  a r e  i n d u l g e d  in for  a b o u t  t e n  m i n u t e s  
a  d a y  t h e r e  w o u ld  be  a  v e r y  m a r k e d  i m p r o v e m e n t  in t h e  c o n d i t i o n  of t h e  c h in  
in t h e  c o u r s e  of  a  f e w  w e e k s .
H O M E - M A D E  COLD C REA M.
T h i s  will be f o u n d  re l i ab le ,  a n d  p r e f e r a b l e  to  t h e  u n k n o w n  a d m i x t u r e s  
w h ic h  a r e  s o m e t i m e s  a d v e r t i s e d  u n d e r  ] ) r e t e n t io u s  a p p e l l a t i o n s .  O ne  o u n c e  
of  good  w h i t e  w ax ,  h a l f  a n  o u n c e  s p e r m a c e t i .  D i s s o l v e  v e ry  g r a d u a l l y  b y  
p l a c in g ,  i m m e r s e d  in t w o  o u n c e s  of o l ive  oil, in a  b a s i n  n e a r  t h e  fire. Cool 
u p o n  a m a l g a m a t i o n .  S t i r  in t h r e e  d r o p s  o t t o  of  rose ,  oi* o ran g e - f lo w e i -  w a t e r  
to  p e r f u m e  it, a n d  p u t  a w a y  in a  c lo s e - l id d e d  p o t  o r  j a r  fo r  use .  I t  is a n  
a d m i r a b l e  em o l l i e n t ,  q u i t e  f r e e  f r o m  i r r i t a t i n g  p r o p e r t i e s .
C O L O U R S  A N D  C O M P L E X I O N S .
B lu e  is  u n s u i t e d  to  t h e  b r u n e t t e ,  b e c a u s e  i t s  o r a n g e  re f lec t ion  in t e n s i f i e s  
a  d a r k  com i) lex ion ;  b u t  a  b lu e  veil will  d i m i n i s h  t h e  effec t  of  b r i g h t  l i g h t  on  
t h e  h u e  of a n y  sk in ,  j u s t  a s  b lu e  s p e c t a c l e s  p r e s e r v e  t h e  e y e s  f r o m  t h e  s u n ­
s h ine .
T H E  C O M P L E X I O N .
C le a n l i n e s s  h a s  m o r e  t h a n  al l e l se  to  do w i th  p r o m o t i n g  a n d  k e e p i n g  a  
c l e a r  com )) lex ion .  F r e q u e n t  a n d  r e g u l a r  l a v a t io n ,  w i th  t h e  a v o i d a n c e  of  al l  
i n j u r i o u s  so ap s ,  is t h e  p r i m e  e s s e n t i a l .  S o u n d  a n d  r e f r e s h i n g  s leep  h a s  a  v e r y  
benef ic ia l  e f fec t  u p o n  t h e  c o m p le x io n .  T h e  h a b i t  of  f a l l in g  a s l e e p  a t  a  f e w  
m o m e n t s ’ n o t i c e  is one  to  be  e n c o u r a g e d  in t h e  i n t e r e s t s  of  h e a l t h — a  m o r e  
i m p o r t a n t  c o n s i d e r a t i o n  e v e n  t h a n  c o lo u r in g ,  t h o u g h  i n e x t r i c a b l y  b o u n d  u p  
w i th  it. A f t e r  u n u s u a l  f a t i g u e ,  t h e  fa c e  of  e v e n  a  y o u n g  w o m a n  h a s  a  d r a w n  
a n d  t i r e d  look w h ic h  a g e s  it p a l p a b l y .  A q u a r t e r  of  a n  h o u r ’s s o u n d  s l e e p  r e -
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“We Fit the 
Hard to Fit”
T O I L E T  H I N T S — C o n t i n u e d
n\ov( 's  i l i is  a n d  r e p l a c e s  it by  tlu* s o f t  coinniinKlinix of  w h i t e  a n d  p a l e  jd n k .  
w h ic h  is t h e  c h a i a c t e r l s t i c  of  t h e  f ines t  b l o n d e  c o m p le x io n s ,  o r  t h e  r o s e  
a n d  o l ive  of t h e  b r u n e t t e .
M u c h  c a n  be d o n e  to  i m p r o v e  a po o r  c o m p le x io n  by i) len ty  of  e x e r c i s e  
a j id  h y g ie n ic  livinp:, a s  h e r e  a n d  el sewlie i ' c  i n s i s t e d  upon .  l i ey o n d  th i s ,  
s t e a m in c r  h a s  a s u r p r i s i n g l y  #ood  effec t  u p o n  s o m e  sa l low ,  t h i c k - l o o k i n g  s k in s .  
H o ld  th e  face  for  a  w h i le  o v e r  w a t e r  a s  h o t  a s  it c a n  be b o r n e  w i t h o u t  s c a ld  - 
in^ .  keeping:  t h e  e y e s  c losed  a n d  t h e  s t e a m  in w i th  a  s o r t  of  t i n t  f o r m e d  wit i i  
a  b a t h  tow e l .  K en ew  t h e  ho t  w a t e r  o c c a s i o n a l l y .  T h e n  w a s h  w i th  s o a p  a n d  
d o u c h e  t h e  f a c e  w i th  co ld  so f t  w a t e r .  T h e  h o t  w a t ( r  o p e n s  th e  p o r e s  of  t h e  
s k i n ,  t h e  s o a p  c l e a n s e s  it. a n d  t i ie  cold c lo s e s  t h e  po r t ' s  a n d  s t i m u l a t e s  t h e  
s k i n  to  h e a l t h y  a c t io n .  It a l s o  b r a c e s  it apra inst  t h e  sun .  t h e  <‘a s t  w ind ,  o r  
f ro s t .  S o m e  i)eople r u b  in a  l i t t l e  e au  d e  co lopite  to fiiiislt t h e  )) rocess.  b u t  
t h i s  is n o t  n e c e s s a r y .
T o  r e m o v e  t h e  p a in fu l  s m a r t i n g  w h ic h  r e s u l t s  f r o m  t ' x p o s u r e  to tht* sun ,  
e s p e c i a l l y  in sett a i r .  th e  fol lowing:  |)i c ] ) a ra t io n  is of v a l u t ' :— An t m n c e  
of soaj)  d i s s o lv e d  in t h r e e  o u n c e s  of  o ranp^e- l lower  w a t e r ,  m ix e d  w i th  on e  a n d  
a h a l f  o u n c e s  of o r r i s  r o o t  d i s s o lv e d  in f o u r  o u n c e s  s p i r i t s  of  wine.  L e t  al l 
s t a n d  fo r  a  d a y  o r  tw o ,  p o u r  it off t h e  s e d i m e n t ,  a n d  ))our a  l i t t l e  in to  l u k e ­
w a r m  sof t  w a t e r  to  b a t h e  t h e  face .  i ) a r t i c u l a r l y  a f t e r  e x p o s u r e  to  t h e  s u n  a n d  
wind .  “T a n ” c a n  be r e m o v e d  f ro m  t l ie  face  by t h ( ‘ a ] )p l i ca t io n  of  a  l i t t l e  
p e r o x id e  of hydrop:(‘n. d i l u t e d  w i th  w a t e r .  1 l a v e  it m ix e d  by a c h e m i s t ,  a n d  
on no  a c c o u n t  m a d e  too  slronpr. l'\>r “ f r e c k l e s ” s o m e  r e c o m m e n d  t h e  a p p l i c a ­
t i o n  of  b u t t e r m i l k ,  a n d  it c a n  do no  h a r m .
A s e r v i c e a b l e  c o m p le x io n  w a s h  if o r  us(* a f t e r  cxposu ix '  m a y  be t h u s  p r e -  
' p a r e d : 1 'eel a  larp:e c u c u m b e r  o r  two,  c u t  in slic(*s, plac( '  in a  d o u b le  b o i l e r  
c lo se ly  cover i 'd ,  a n d  cook  s lo w ly — w i t h o u t  w a t e r  - u n t i l  so f t .  I’ut t lu '  ]) ieces 
in a  l ine l inen  bap:, a n d  s q u e e x e  u n t i l  al l juici^ h a s  been  <!x t rac ted ;  a d d  to  t h e  
j u i c e  o n e - f o u r t h  r ec t i f ied  s ] ) ir i t s  of  w in e  ( o r  whi.^ky will  do)  a n d  one- th i I 'd  
e l d e r - f lo w ( ‘r  w a te r .  S h a k e  well ,  ])Our in to  s m a l l  h o t t h ' s ,  a n d  seal .  T h ( ‘ lo t ion  
m a y  be a p p l i e d  s e v e r a l  t i m e s  a d a y  a t  li rst .  a n d  h ' s s  f] 'c ( iuen tly  w h e n  t h e  s k in  
h a s  b e c o m e  c l e a r e r .  S h a k e  well l )cfore usinpr.
T h e  sk in  in w i n t e r  is l i ab le  to b t ' com e  dry ,  toup:h, a n d  red.  l<'or tlu* h a n d s ,  
w h ic h  ^en(*ral ly suff(*r e v e n  m o r e  in f r o s ty  w e a t h e r ,  a n  ex c e l l e n t  p la n  is to  
r u b  a m i x t u r e  of p; lycerine a n d  ro s e  w a t e r  in t o  t h e m  wlien h a l f  d ry ,  a n d  f inish  
t h e  dryiny:  ])rocess  tho roup :h ly  a f t e r w a r d s .  ^Phis will kee]) t l ie  h a n d s  so f t  a n d  
w h i t e  in tlu* b i t t e i  (*st w( a t h e r ,  if p:loves be c o n s t a n t l y  woi n ou t  of d o o r s  a n d  
a n  old p a i r  u s e d  f o r  sle(*<pinp: ])ui'pos(*s.
S i t t i n g  too  c lose ly  o v e r  t h e  fire, e s p e c i a l l y  w h e n  f r e s h  f ro m  a  w a lk  in t l ie  
cold, is  m o s t  i n j u r i o u s  to  t h e  c o m p le x io n ,  makinp:  th e  s k in  h a r s h  a n d  d r y  a n d  
e n c o u r a p i n ^  ) ) r e m a t u r e  w r in k le s .  'Po r e t a i n  on(*’s y o u t h f u l  a.ppearanci*,  t h e  
s k in  m u s t  be kc))t f i rm a n d  e la s t ic ,  a n d  a n y f h i n y  w h i c h  h e lp s  to i n d u c e  a n  
u n n a t u r a l  d r y n e s s  ( h s t r o y s  tin* e l a s t i c i ty .
C o m p l e x io n  in c o n n e c t i o n  w i t h  d ie t .  D ie t  h a s  a p r c a t  ( ' ff(ct u p o n  t h e  
c o m p le x io n .  S im p l e  food,  a s  v a r i e d  a s  jiossibh*, a n d  cook(*d to  iu*rf( 'ct ion.  is 
pood  fo r  b o th  h e a l t h  a n d  looks .  Simi)h* disluss e a t e n  w i th  re l i sh ,  a n d  d i p e s t e d  
m e r r i ly ,  n o t  s ad ly ,  b r i n p  h r i p h t n e s s  to t h e  e y e s  a n d  f r e s h n e s s  to  tlu* c h e e k s .  
ISlost of  u s  e a t  too  muc i i  m e a t  a n d  n o t  e i io u p h  v o p e t a b l e s  a n d  f ru i t .  J*'resh 
w a t e r - c r e s s  is a  s p e c i a l l y  pood blood ])urifier.  It s h o u ld  b(* c*aten a t  l i r e a k f a s t  
a n d  e a c h  m e a l  d u r i n p  tlu^ d a y  w lu ' i i e v e r  o b ta i n a b l e ,  w i th  p l e n t y  of  sa l t .  Sc(\ 
a l so  t h a t  i t  is t h o r o u p h l y  well  w a s h e d .  N o t  on ly  d o e s  w a f t u - c r e s s  pivc* a c l e a r  
c o m p le x io n ,  ))ut i t  a l s o  p r o d u c e s  a  fr(*sh, b r i p h t  coloui", a s  it h a s  t h e  p e c u l i a r  
f a c u l t y  of  a b s o i ' h in p  i r o n  fi-om tlu* watei-  in w h ic h  it p ro w s .
E Y E S .
A n  emiiu*nt  w r i t e r  h a s  r(*marked,  “ M o s t  c h i l d r e n  a r e  h o rn  w i th  l iph t  eyes ,  
b u t  a  p r e a t  m a n y  of tlu*m (*xchanpe  t h e m  f o r  d a r k  ey(*s a s  soon  a s  t h e y  r(*alise 
tlu*ir m i s t a k e . ” 'Phe relauv(* ]>eauty of l i p h t  o r  d a r k  e y e s  is. h o w e v e r ,  a s  in 
e v e r y  cast* of i n d i v id u a l  b e a u t y ,  m e r e l y  a m a t t e r  of  tastt*. H(*auty m u s t  be  
“in t h e  e y e  of  t h e  bt*hohh*r” a s  wt*ll a s  in t h e  eye  t h a t  is looked  upon .  T i m e  
w a s  w h e n  n o v e l i s t s  mad<* tlu* dark-t*yt 'd pir]  “a s  d a r k  of  soul  a s  w e r e  h e r  
o r b s , ” w h i l e  al l tlu* virtu(*s were* a s c r i b e d  to t h e  b luo -ey t 'd  m a i d e n s .  ' 'Phack- 
t*ray t r i e d  to  u p s e t  t h i s  t h e o r y  hy p i v i n p  h is  dark-eye<l lu*i oint*s dt*])th of  sou l  
a n d  m a k i n p  tlu; b l i u ' - e y e d  d a m s e l s  t i ' c a c h e ro u s .  Ik* t h a t  a s  it  m a y .  t h e  b e a u t y  
of  t h e  eyt* is n o t  so m u c h  a  matt(*r  of  coloui* a s  of  s h a p e ,  s ize,  a n d  e x p r e s s io n ,  
a n d  t h e  c leaniu*ss  of tlu* w h i t e  s u r r o u n d i n p  tlu* ir is.  St i l l ,  c o l o u r  is a n  i m ­
p o r t a n t  f a c t o r  in t h e  a l t r a c t i v ( * n e s s  of t h e  eye  a n d  h a s  to be* c o u n t e d  w i th .  
J f r iph tiU 'ss ,  soul  fu lnes s ,  s y m p a t h y ,  a r e  t h e  k a d i n p  ( |u a l i t i e s .
Announcement !
T. H. CAPRON
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T O I L E T  H I N T S — C o n t i n u e d
To keep the  eyes  c l ear a n d  bright  t h e y  s h o u ld  no t  be  s u b j e c t e d  to  u n ­
n e c e s s a r y  s t r a i n .  N o t h i n g  c a n  be m o r e  i n j u r i o u s  to  t h e  e y e s  t h a n  t o  s t r a i n  
t h e  s i g h t  by  r e a d i n g  o r  w o r k i n g  in a n  u n c e r t a i n  l igh t .  N e v e r  r e a d  in a  d o u b t ­
fu l  l i gh t ,  a n d  a l w a y s  h a v e  t h e  l i g h t  f a l l i n g  u p o n  t h e  boo k  f r o m  b e h i n d .  Do 
n o t  e x p o s e  t h e  e y e s  to  t h e  g l a r e  of  s t i o n g  s u n l i g h t  u n d u ly ,  o r  to  t h a t  o f  b r i l ­
l i a n t l y - i l l u m i n a t e d  p l a c e s  of  a s s e m b l y ;  a n d  be  c a r e f u l  to  p r o t e c t  t h e m  f r o m  
i n j u r y  by  d u s t  a n d  o t h e r  f o r e ig n  s u b s t a n c e s .  “ M ind  y o u r  e y e ” is goo d  hom e ly  
counse l .  S o m e  p eo p le  s u f f e r  f r o m  a  c o n s t a n t  i n f l a m m a t i o n  of  t h e  eyes ,  whic i i  
n o t  o n ly  c a u s e s  t h e m  m u c h  d i s c o m f o r t ,  bu t  s e r i o u s l y  d e t r a c t s  f r o m  t h e  b e a u t y  
of  t h e  o r g a n s  of  v is ion.  T h e  m o s t  e f f i c a c io u s  e y e - w a s h  in a  c a s e  l ike  t h i s  
is  a  m i x t u r e  of  b o r a x  a n d  c a m ] > h o r - w a t e r — not  spi i-i ts of  c a m p h o r .  T h e  p r o ­
p o r t i o n s  s h o u l d  be  t e n  g r a i n s  of  b o r a x  to  a n  o u n c e  of c a m p h o r  w a t e r .  A lw a y s ,  
in m a k i n g  th ( ‘ to i le t ,  c a r e f u l l y  b a t h e  t h e  eyes .  W h e n  t h e  e y e s  a r e  w e a k  no  
b e t t e r  o r  m o r e  l i a r m l e s s  lo t ion  c a n  b(' f o u n d  w i th  w h ic h  to  b a t h e  t h e m  t h a n  
d i l u t e d  cold tea .
T H E  E Y E B R O W S .
T h e  e y e b r o w s  c a n  be t r a i n e d  to a l m o s t  a n y  s h a p e  l^y t h e  e x e r c i s e  of  ] )a t i - 
e n c e  a n d  c a re .  W h e n  t h e  g r o w t h  is too  t h i c k  a n d  b u s h y ,  t h e y  c a n  be t r a i n e d  
w i th  t h e  t i p s  of  t h e  f inge rs  to g r o w  in t h e  d e s i r e d  s h a p e .  Di]) t h e  f i n g e r - t i p s  
i n t o  a  l i t t l e  rose-oil  b e f o r e  m a n i p u l a t i n g .  W h e n  t h e  l ine  is u n e v e n  t h e  o f f e n d ­
in g  h a i r s  m a y  be  r e m o v e d  w i th  a  i>air of  s m a l l  t w e e z e r s ,  o r  t r e a t e d  b y  ekxj- 
I ro lys is .  If  t h e  e y e b r o w s  a r e  too  th in ,  cli]) t h e m  n e a t l y  a n d  c a u t i o u s l v  w i t h  
sh a r j )  c u r v e d  s c i s s o r s  a n d  r u b  in to  t h e m  a  l i t t l e  good  c r e a m  o r  v a s e l i n e  a t  
n ig h t .  T h i s  will  in a s h o r t  t i m e  a ] )p r e c i a b ly  im prove '  t h e  g r o w t h .
T H E  E Y E L A S H E S .
T h e  longe r ,  t h i c k e r ,  y e t  s i l k i e r  t l ie  l a s h e s  t h e  g r e a t e r  b e a u t y  will  t h e y  
le n d  to  t h e  eyes .  C l i p p i n g  t h e  e y e l a s h e s  once  in e v e r y  t w o  o r  t h r o e  m o n t h s  is 
v e r y  benef ic ia l  to  t h e m .  I t  sh o u ld ,  h o w e v e r ,  be d o n e  w i th  e x t r e m e  ca re ,  a  
p a i r  of c u r v e d  s c i s s o r s  b e i n g  used .  T h i '  t i n t i n g  o r  c o l o u r a t i o n  of  t h e  e y e ­
l a s h e s  is al l  v e r y  well ,  fo r  s t a g e  ef fec t :  o t h e r w i s e  it is b e s t  h f t  a lone .  N a t u r , '  
p r o v i d e s  l a s h e s  of  t h e  r i g h t  h u e  fo r  al l ( 'yes;  t h e  o w n e r s  h a v e  o n ly  to  keep  
t h e m  in t r i m ,  n o t  t r y  to  c h a n g e  t h e i r  hue.
T H E  FI GURE.
O n e  o u g h t  to  m a k e  t h e  b e s t  of  o n e ’s f igure.  N o t  by t i g h t - l a c i n g  to  m a l -  
f o r m  t h e  w a i s t ,  b u t  by  e x e r c i s e  a n d  h y g i e n i c  l i v in g  to c u l t i v a t e  s y m m e t r y ,  
g r a c e ,  a n d  c o r r e c t  d e p o r t m e n t .  A n g u l a r i t y  is  o f t e n  a s  m u c h  a  m a t t e r  of 
h a b i t  a s  of  a c t u a l  ])hys ical  s t r u c t u r e ;  a d i p o s i ty ,  t h e  o u t g r o w t h  of id leness ,  
“s c r a g g i n e s s , ” t h e  p e n a l t y  of  n e g le c t .  T h e  f igure  to l)c c lo th e d  s h o u ld  be 
c lo t lua l  a c c o r d i n g  to  i t s  a t t r i b u t e s  a n d  c o n t o u r s ;  no t  c o n c e a l e d  by a n  i m i t a ­
t i o n  of  s o m e  o t h e r  p e r s o n ’s h a b i l i m e n t s ,  t h a t  o t h e r  ix ' r son  be ing ,  v e r y  l ikely,  
b u i l t  on t o t a l l y  d i f f e r i n g  l ines.  T h e  tal l  f igu re  o u g h t  no t .  a s  a  ru le ,  to  be  
d r e s s e d  in w h i t e  o r  v e r y  l igh t  r a i m e n t ,  o r  f u r t h e r  e l o n g a t e d  by t o w e r i n g  h e a d ­
g e a r .  L i g h t - c o lo u r e d ,  loose  c l o t h i n g  will, h o w e v e r ,  t o n e  d o w n  e x c e s s i v e  t h i n ­
n e s s  to  t h e  eye.  T h e  w e l l - p r o p o r t i o n e d  of good  a v e r a g e  h e i g h t  m a y  w e a r  a n y  
m a t e r i a l  of  h u e s  n o t  o u t  of  h a r m o n y  w i th  t h e i r  c o m p le x io n ,  a l m o s t  a n y  p a t ­
t e r n s ;  b u t  t h e  full  f igu re  looks  bes t  in d a r k  o r  s u b d u e d  s h a d e s ,  w h i le  s t r i p i n g  
in t h e  cb's ign fo r  t h e  b u x o m  o u g h t  to be  n a r r o w ,  a n d  m a n a g e d  in t h e  d i a p i n g  
to  giv('  l e n g t h  of l ine u]) a n d  d o w n ,  not  w i d t h - w i s e .  T h e  ta l l  c a n  a p p r o p r i ­
a t e l y  h a v e  a h o r i z o n t a l  t r i m m i n g  a n d  p a l t c a n  s c h e n u ' ; t h e  d u m p y  s h o u ld  don  
t h e  l o n g e s t  a n d  ) ) la ines t  s k i r t s  t h e y  c a n  c a r r y ,  e s c h e w i n g  la rg i '  p a t t e r n s  a n d  
c r i s s - c r o s s  l ines.  S h o r t  s l e e v e s  will n o t  do  fo r  t h e  “s k i n n y ” a n d  a n g u l a r ,  n o r  
will  l o w - c u t  b o d ic e s ;  b u t  sc; u a  re  b o d ic e s  c a n  -be m a d e  to  c o v e r  c o n c a v i t i e s  of 
c o l l a r - b o n e  w i t h o u t  a d v e r t i s i n g  t h e i r  u t i l i t y  in t h i s  r e s p e c t .  W a i s t  g a t h e r i n g s  
m a y  be  a d j u s t e d  to  sup i ) ly  a  s e e m i n g  f u l n e s s  to t h e  fr a i l  b y  t h e  c l e v e r  c o s ­
t u m i e r ,  w h i le  fold a r r a n g e m e n t s  a c r o s s  t h e  c h e s t  c a n  be  ex ] )c r t ly  m a n a g e d  
to “s u i t  al l  f ig u re s . ” W h e n  t h e  fee t  a n d  a n k l e s  a r e  n o t  h a n d s o m e  t h e  s k i r t s  
m a y  be w o r n  lo n g  e n o u g h  to  r e n d e r  t h e  f a c t  u n o b t r u s i v e ,  a n d  so on.
T H E  HAIR.
D u b b i n g  t h e  h a i r  d o w n  w i t h  a  c l e a n  s i lk  h a n d k e r c h i e f  e v e r y  day ,  a f t e r  
b r u s h i n g ,  h a s  a  w o n d e r f u l l y  b r i g h t e n i n g  ef fec t .  B u t  to  k e e p  t h e  h a i r  g lo s s y  
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T O I L E T  H I N T S — C o n t i n u e d
Ihv :»riisli a n d  a s t r e n ^ t l i e n i n x  lo t ion  I ' r ict ionod in t o  it o c c a s i o n a l l y .  A n  
o u n c e  of  c a n t  ha r i d e s  m i x e d  w i t h  six ounctxs of c a s t o r  oil. s c e n t e d  w i t h  e a u  ih- 
c o l o g n e  an i l  r u b b e d  in to  tl ie roo ts ,  is aood  b o th  fo r  t h e  crrowth  a n d  a p p e a r ­
a n c e  of t h e  ha i r .  O ne  i h i n a  to  be r e n u n n b e r e d  a b o u t  t h e  h a i r  is t h a t  it ap -  
p r e c i a t c s  t h e  a i r  a n d  s u n s h i n e  a s  m u c h  a s  do  t h e  ( lowers .  In m o s t  c a s e s  t h e  
n a t u r a l  oil of  t h e  h a i r  b e c o m e s  in s u f f i c i e n t  fo r  i t s  n e e d s  in m i d d le  life, a n d  
i t  is well  to  r u b  in to  t h e  seal]) a  l i t t l e  p u r e  o l ive  oil. o r  to  b r u s h  t h e  h a i r  t w i c e  
w e e k ly  w i t h  a  i i r u s h  di])])ed in l) r i l i i an t ine .  W a s h in g :  t h e  h a i r  in s o d a  will 
m a k e  i t  b r i t t l e ,  a l t h o u g h  it  ] ) roduces  a  “ l lu f f in e s s ” w h i c h  m a n y  l ike,  a n d  h e l p s  
t h e  h a i r  to  d r y  eas i ly .  I fo ra  x h a s  th i '  s a m e  good  effcx:ts w i t h o u t  b e i n g  i n ­
j u r i o u s .  T h e  h a i r  s h o u ld  be b r u s h e d  t h o r o u g h l y  n i g h t  a n d  m o r n i n g ,  n o t  a  
few  h a s t y  w h i s k s  of  t h e  b r u s h ,  b u t  long,  e v e n  s t r o k e s ,  w i t h  a  ( i rm b r i s t l e d  
b r u s h .  W h a l e - b o n e  b r u s h e s  a r e  good,  a n d  b r u s h i n g  c o n t i n u e d  w i th  one  f o r  
t h e  s p a c e  o f  (Ive m i n u t e s  will  w o r k  w o n d e r s .  M e ta l l i c  b r u s h e s  s h o u l d  be 
a v o i d e d .  T h e  h a i r  c a n n o t  g r o w  a t  al l  if t h e  e n d s  a r e  sp l i t ,  a n d  t h e r e f o r e  a  
m o n t h l y  s i n g e i n g  is a d v i s a b l e .  To  accom ]) l i sh  th i s ,  t h e  h a i r  s h o u l d  be  d iv id ed  
in t o  s t r a n d s ,  e a c h  a b o u t  t l ie  s ize  of t h e  l i t t l e  (in.ger, a n d  t w i s t e d  h a r d .  H o ld  
t h e  l o w e r  e n d  of t h e  s t r a n d  in t h e  le f t  h a n d ,  a n d  p a s s  t h e  p a r t l y - c l o s e d  r i g h t  
h a n d  to  t h e  roo ts ,  thc ' r eby  e x p o s i n g  al l  t h e  u n r u l y  e n d s .  W i t h  a  l i g h t e d  t a p e r  
t h e s e  c a n  be  e a s i ly  s in g ed .  1 do n o t  a d v i s e  t h e  c u t t i n g  of  t h e  h a i r ,  b u t  if 
i t  is d one ,  t h e  e n d s  s h o u ld  be c a u t e r i s e d ;  if n o t  t h e  h a i r  l i t e r a l l y  “ibleeds,” 
a n d  v i t a l i t y  esca])es .  T h e r e  is a  s y s t e m  of c i r c u l a t i o n  in e a c h  t u b e  of ha i r ,
q u i t e  s i m i l a r  to  t h a t  of  t h e  h u m a n  body,  a n d  t h e r e  is no  p a r t  of  t h e  bod y
w h i c h  r e s ] )o n d s  m o r e  g r a t e f u l l y  to  a n y  a t t e n t i o n  o r  ca re .
Regul ar  S ha mpo o i ng ,  onc(‘ e v e r y  t h r e e  w e e k s  o r  a  m o n t h ,  is a d v i s a b l e  fo r  
t h e  ha i r .  A n  e x c e l l e n t  a n d  in e x p e n s i v e  s h a m p o o  c a n  be  p r e ] ) a r e d  a t  h o m e  
in t h e  fo l l o w i n g  w a y : — S h a v e  a b o u t  a  p o u n d  a n d  a h a l f  of p u r e  soa]) in to  a 
q u a r t  of  ho t  w a t e r ,  a d d  to  it a  l a r g e  teas] )Oonful  of  p o w d e r e d  b o r a x  a n d  a ])ini 
of  b a y  r u m .  R u b  t h i s  well in t o  t h e  r o o t s  of t h e  h a i r  w i th  g e n t l e  f r i c t ion ,  l insi?
o u t  al l  t h e  s o a p  w i t h  w a r m  w a t e r ,  a n d  a f t e r  it is q u i t e  d ry ,  r u b  a  v e r y  l i t t l e
ro s e  oil i n t o  t h e  roo ts .  T h i s  t r e a t m e n t  will  g iv e  t h e  h a i r  a  b e a u t i f u l  s i lky  
a p p e a r a n c e .
A n o t h e r  good hair wash ,  w h ic h  m a y  be  g iv e n  w i th  a d v a n t a g e  o c c a s io n a l ly ,  
is m a d e  t h u s :  T o u r  o n e  q u a r t  of  b o i l in g  w a t e r  u p o n  a  ])iece of r o ck  a m m o n i a  
a s  l a r g e  a s  a  f i lber t ,  a n d  w h e n  cool  e n o u g h  to  i)ut  t h e  h a n d  in, w o r k  to  a  l a t h e r  
by  b e a t i n g .  R u b  well  in to  t h e  r o o t s  of  thi '  h a i r ,  t h e n  in to  t h e  h a i r  i t se lf .  
A f t e r w a r d s  w a s h  o u t  t h e  l a t h e r  w i th  cold w a te r ,  a n d  a l so  d o u c h e  w i th  cold.
W h e n  t h e  hair appears  dry and l i f e less  a f t e r  i t s  r e g u l a r  w a s h i n g ,  i t  is a  
s ig n  t h a t  i t  n e e d s  a  l i t t l e  ton ic ,  a n d  t h i s  c a n  be  g iv e n  i t  by m i x i n g  t w o  t a b l e ­
s p o o n f u l s  of  c a s t o r  oil a n d  t h e  s a m e  q u a n t i t y  of g l y c e r i n e  in to  a  f o u r - o u n c e  
b o t t l e  w i t h  e n o u g h  a l c o h o l  to  c u t  t h e  oil. S h a k e  t h e  m i x t u r e  u n t i l  it  is 
t h o r o u g h l y  m ix e d ,  a n d  m a s s a g e  a  f ew  d r o p s  in to  t h e  r o o t s  of th i '  h a i r  w i t h  
t h e  t i p s  of t h e  f ingers .
'J'o prevent  l ight  or golden hair going dark,  b e a t  u p  t h e  y o lk s  of  t w o  q u i t e  
f r e s h  e g g s  w i t h  h a l f  a n  o u n c e  (o n e  t a b l e s p o o n f u l )  of  t i n c t u r e  of  Q u i l l a i a  
s a p o n a r i a ,  a n d  w i th  a  to i l e t  g lo v e  r u b  t h e  w h o le  of  t h i s  m i x t u r e  well in to  
t h e  sca lp .  N e x t  in a q u a r t  of  h o t  so f t  w a t e r  b e a t  u p  o n e  o u n c e  of t h e  s a m e  
t i n c t u r e ,  a n d  a  h e a p e d  t a b l e s p o o n f u l  of  ] )owdered  b o r a x  ( d i s s o lv e  t h i s  f i rs t  
in tw o  t a b l e s p o o n f u l s  of  tc])id w a t e r ) ,  a n d  t h e n  w a s h  t h e  h e a d  a n d  h a i r  in t h e  
l iqu id .  T h i s  will  p r o d u c e  a  ]>lentiful l a t h e r  w h e n  r u b b e d  in to  t h e  e g g  m i x ­
t u r e  a l r e a d y  on  t h e  h e a d ,  a n d  m a y  be r e m o v e d  by co ])ious  r i n s in g ,  f i rs t  in ho t  
s o f t  w a t e r  a n d  t h e n  in coo ler .  D r y  w i th  ho t  tow e l s .
Hair ma y  be kept  f rom going grey ] ) r e m a t u r e l y  s o m e t i m e s .  T a k e  a  w a s h  
of  a l co h o l  a n d  s t r o n g  b l a c k  t e a  in eciual p a r t s .  A d d  to t h i s  a  l i t t l e  k i t c h e n
sa l t .  T h i s  f o r m s  a  s i m p l e  a n d  h a r m l e s s  r e m e d y ,  a n d  will  o f t e n  n o t  on ly
a r r e s t  t h e  g r e y n e s s  b u t  s t r e n g t h e n  t h e  h a i r  a n d  i n c r e a s e  i t s  g r o w t h .
Grey hair c a n  be  m a d e  to  k e e p  i t s  s i l v e r y  t o n e  if c o n s t a n t l y  w a s h e d  a n d  
r i n s e d  in c l e a r  w a t e r  in w h ic h  a  l i t t k '  b lue  h a s  b e e n  s h a k e n .
For fai l ing hair a n  e x c e l l e n t  ]) re  p a  r a t  ion is m a d e  b y  a d d i n g  to  e ig h t  
o u n c e s  of  a l co h o l  ( s p i r i t s  of  w in e ) ,  h a l f  a n  o u n c e  e a c h  of  g ly c e r in e ,  s p i r i t s  of  
l a v e n d e r ,  a n d  t i n c t u r e  of  c a n t h a r i d e s .  R i g h t  g r a i n s  of  s u l p h a t e  of  i | u in im '  
a r e  t h e n  a d d e d ,  a n d  t h e  m i x t u r e  well s h a k e n .  A n y  ] ) c r fu m e  d e s i r e d  m a y  bo­
u sed  fo r  s c e n t i n g  it, a n d  i t  s h o u ld  be well  r u b b e d  in to  t h e  h a i r  n i g h t  a n d
m o r n i n g .
13




of MOUNT PLEASANT ESTATE
and all Cattle from which the Milk is produced are 
Tubercular Tested, thereby assuring freedom from
disease.
Mr. George Richardson is also Proprietor of the
well-known
TASMANIAN MILK CO.
106 HARRINGTON STREET, HOBART
Telephone 5109
YOUR EYESIGHT!
BUY CORRECTLY FITTED GLASSES.
We strive to enable eyes to see better, nearer, and
farther
J. DICKSON a
D.B.O.A., F.S.M.C. (London) 
Consulting Optician







A n y  m e a t  or b o n e s  put  in to  a s a u c e p a n  a n d  w e l l  c o v e r e d  w i t h  w a t e r ,  
s e a s o n e d  w i t h  salt  an d  p e p p e r ,  a n d  b r o u g h t  to t h e  boi l,  t h e n  a l l o w e d  to s i m ­
m e r  for 4 or  5 h ou r s ,  is t e r m e d  s t o c k ,  a n d  c a n  b e  u s e d  as  a f o u n d a t i o n  for  
a n y  c las s  o f  s o u p .
SC O TCH  BROTH.
T w o  s h e e p ’s heads ,  I p in t  o f  w a t e r  to e v e r y  I lb. of  m e a t  or b o n e ,  I lb. 
dried p e as ,  I turn ip ,  I c arro t ,  b o u q u e t  giani ,  I o n i o n ,  6 c lo v e s ,  6 p e p p e r ­
c or n s ,  I s l i ce  b a c o n ,  2 b la d e s  m a c e .  S o a k  th e  h e a d s  in salt  a n d  w a t e r  for  
I h o u r ;  put  in to  a s a u c e p a n  w i t h  t h e  w a t e r  a n d  boi l  f o u r  h o u r s ;  s tra in ;  cut  
the  best  part  of  th e  m e a t  f ro m  the  h e a d  a n d  p ut  a s id e ;  s o a k  p e a s  all n i g h t ;
n e x t  d a y  r e m o v e  th e  fat f ro m  s t o c k ,  put  s t o c k  in a s a u c e p a n  w i t h  t h e  pe as ,
boi l  t h r e e  h o u r s ,  add v e g e t a b l e s ,  cut  into  d i c e ;  h e r b s  a n d  b a c o n ,  boi l  o n e  
h o u r  l o n g e r ;  r e m o v e  b a c o n ;  add  c h o p p e d  p a r s l e y  a n d  m e a t  f rom  h e a d ;  cu t  
in to  d i c e ;  s e r v e  hot .
ITALIAN SOUP.
H e a t  2 qts.  w h i t e  s t o c k ,  f l a v o u r e d  w i th  v e g e t a b l e s .  S tra in .  W h e n  bo i l -  
ing  add  2 t a b l e s p o o n f u l s  c o r n f lo u r .  D r a w  as id e .  S e a s o n  w i t h  p e p p e r  and  
salt.  St ir unti l  it t h i c k e n s .  A d d  2 w e l l - b e a t e n  e g g s ,  an d  l e a v e  it w h e r e  it 
wil l  k e e p  hot .  P ut  I t e a s p o o n f u l  g r a te d  c h e e s e  in t u r e e n  and  p o u r  s o u p  
o v e r  it. St ir  t o g e t h e r  an d  s e r v e .
PLAIN PEA SOUP.
O n e  lb. spl i t  p e as ,  I car ro t ,  1 turn ip ,  2 o n i o n s ,   ^ h e a d  c e l e r y ,  I t e a s p o o n ­
ful  salt ,  i  t e a s p o o n f u l  p e p p e r ,  2 qts .  w a te r ,  a n d  s o m e  b e e f  b o n e s .  S o a k
p e a s  for 1 2 h o u r s .  C u t  all  m e a t  f r o m  b o n e s .  P ut  in to  a s a u c e p a n  w i th  
p e a s  a n d  w a t e r .  P r e p a r e  v e g e t a b l e s ,  a n d  r o u g h l y  cut  up  in to  sm al l  d ice.  
NX/hen s o u p  bo i ls  put  in s a l t . S k im .  T h e n  add  v e g e t a b l e s .  S i m m e r  g e n t ly  
for 2 h ou r s .  T a k e  out  b o n e s ,  a n d  rub s o u p  t h r o u g h  a s ie v e .  R e - h e a t ,  a n d  
if n e c e s s a r y  t h i c k e n  w i t h  c o r n f lo u r .  S e r v e  w i t h  toas t  cut  in to  dice,  and  
w ith  dr ied p o w d e r e d  mint .
E Q U A TO R  SOUPS.
A p r i c o t s ,  c h e r r i e s ,  and  p e a c h e s ,  e tc . ,  m a k e  d e l i c io u s  hot  w e a t h e r  s o u p s .  
P e e l  a p r i c o t s ,  boi l  in p l e n t y  w a t e r ,  w i t h  c i n n a m o n  and  l e m o n  p e e l .  S tra in  
s y r u p  t h r o u g h  a c o la n d e r ,  s w e e t e n  to  taste ,  a n d  s l i g h t ly  t h i c k e n  w i t h  c o r n ­
f lour. S e r v e  icy  co ld ,  a d d i n g  a f e w  p i e c e s  o f  t h e  s t r a in e d  fruit  to  e a c h  p late .  
P e a c h  s o u p  m a y  be  t r e a t e d  the  s a m e  w a y
RED SOUP.
S o a k  o v e r n i g h t  % lb. h a r i c o t  b e a n s  in 2 qts.  w a t e r .  A d d  1 oz.  b u t ter  or  
d r i p p i n g  and  boil .  A d d  2 or 3 t o m a t o e s ,  I b e e t r o o t ,  s m a l l  p i e c e  o f  c e l e r y ,  I 
s m al l  o n i o n ,  all s l i ced ,  l it tle p e p p e r  a n d  salt .  Boi l for 2 J  hou r s .  P r e s s  all  
t h r o u g h  a s i e v e  a n d  s e r v e  v e r y  hot .
T O M A TO  SOUP.
Into i  p in t  w a t e r  put  12 t o m a t o e s  a n d  I la r g e  o n i o n  cut  up.  Boi l  I 
h o u r .  P ut  t h r o u g h  s ie ve .  Br ing  I qt. m i lk  to  boi l.  T o  this  add  2 oz.  b u t t e r  
a n d  t h i c k e n  w i t h  f lour. T h e n  add  the  c o o k e d  t o m a t o e s ,  f lavou r  w i th  p e p p e r  
a n d  salt . D o  not  boi l  the  t o m a t o e s  a n d  milk  t o g e t h e r ,
OX TAIL SOUP.
Cut up  a srnall o x  tail,  carrot ,  turn ip ,  a n d  o n i o n .  C o v e r  w i t h  c o ld  






BE S U R E  A N D  S E C U R E  Y O U R  R E Q U I R E M E N T S  F R O M  Y O U R  
G R O C E R — A C C E P T  N O  O T H E R  !
MODERN HOUSEW IVES!
H A V E  Y O U  SEEN E N G L A N D ’S L A T E S T  ?
T H E
fr ers
T h e y  A r e  W on d er fu l  in Every Detail  !
A  visi t to  o u r  S h o w r o o m s  wi l l  c o n v i n c e  y o u  that  it is o n l y  a 
m a tt e r  of  t im e  b e f o r e  all c o o k i n g  wil l  be  d o n e  b y  t h e  “ M A G N E T ”
E L E C T R I C  C O O K E R S .
T h e y  ar e  H y g i e n i c ,  E a s y  to O p e r a t e ,  Less  D a n g e r o u s  th a n  o t h e r  
A n t i q u a t e d  M o d e s  of  C o o k i n g ,  a n d  are  t h e  M ost  E c o n o m i c a l
C o o k e r s  on  the  M arket .
ELECTRICAL AGENCIES
( P r o p r i e t o r s :  A .  C.  W E B S T E R  & S O N S  L T D . )
1 3 0  COLLINS STREET,  H O B A R T
S o l e  T a s m a n i a n  A g e n t s  for
B R IT ISH  G E N E R A L  E L E C T R I C  C O .  L T D .
P h o n e  3 7 8 9  
W e  Spec ia l i se  in H O T  W A T E R  SERVICES
BREAKFAST and ENTREE DISHES
BEEF O L I V E S .
O n e  ib. t o p s id e  s te a k ,  5 r a s h e r s  o f  b a c o n ,  c\ l it tle m i x e d  s e a s o n i n g ,  I oz.  
d r ip p in g .  C u t  s t e a k  in to  s m a l l  p i e c e s ,  p l a c e  a r a s h e r  o f  b a c o n  a n d  s o m e  
s e a s o n i n g  on  e a c h  rol l  a n d  k e e p  in p l a c e  w i t h  sm a l l  s k e w e r .  H e a t  d r i p p i n g  
in f r y i n g  pan ,  br a i se  a n d  b r o w n  o l ives ,  w h e n  b r o w n  pu t  in to  s a u c e p a n ,  p o u r  
fat  off  a n d  m a k e  g r a v y  by  a d d i n g  w a te r ,  p o u r  o v e r  o l iv e s  a n d  s i m m e r  unt i l  
t en d e r .  S e r v e  w i t h  m a s h e d  p o t a t o e s .
D A I N T Y  B R E A K F A S T  D I S H .
Boil  s o m e  p o t a t o e s ,  a n d  m a s h  t h e m  up.  P o a c h  s o m e  e g g s  n i c e ly ,  and  
h a v e  s o m e  f ine ly  c h o p p e d  p a r s l e y  or m in t .  M a k e  n ic e  r in gs  of  t h e  m a s h e d  
p o t a t o e s ,  a n d  p l a c e  on  a dish,  m a k i n g  a h o l e  in t o p  of  e a c h  r in g  s u f f i c i e n t  to  
h o ld  the  p o a c h e d  e g g .  P l a c e  di sh in s t o v e  for a f e w  m i n u t e s  to  b r o w n  
s l i g h t ly  th e  p o t a t o e s .  T a k e  out  a n d  s e r v e  hot  w i t h  the  c h o p p e d  p a r s l e y  or  
mint ,  s p r in k le d  o v e r  t h e  top  of  e a c h  e g g .
S T E W E D  B R A I N S  ( 2 ) .
S o a k  bra ins  in sa l t ed  w a t e r  for 3 0  m in u t e s .  T h e n  sk in  a n d  p u t  in to  a 
s a u c e p a n  w i th  s u f f i c i e n t  milk  to c o v e r ,  p e p p e r  and  salt to  taste .  W h e n  
c o o k e d ,  t h i c k e n  w i th  f lour. A d d  a sm al l  lu m p  of  but ter  a n d  c h o p p e d  p a r s l e y  
or hard  b o i l e d  e g g .
B A K E D  EG G S A N D  B A C O N .
M in c e  s o m e  b a c o n ,  fat and  lean  t o g e t h e r ,  a n d  put  a t a b l e s p o o n f u l  an d  
t w o  t e a s p o o n f u l s  of m ilk  in to  s o m e  f i r e p r o o f  e g g  p o a c h e r s ,  a n d  b a k e  in a 
hot  o v e n  f ro m  8 to 10 m in u t e s ,  t h e n  b r e a k  an  e g g  c a r e f u l ly  in to  e a c h  and  
b a k e  a g a i n  for f ive m in u t e s ,  or  unt i l  th e  e g g s  ar e  set.  S p r i n k l e  th e  t o p s  wi th  
f i n e l y - c h o p p e d  p a r s l e y  a n d  c a y e n n e  p e p p e r ,  an d  se n d  to tab le  in the  p o a c h e r s .
B A C O N  A N D  O Y S T E R S .
Pry  r a s h e r s  of  b a c o n  a n d  k e e p  t h e m  hot  b e t w e e n  t w o  p la te s .  H a v e  
r e a d y  s o m e  f resh  o y s te r s ,  d r a in e d  a n d  l ig h t ly  s p r in k le d  w i t h  salt a n d  c a y e n n e  
p e p p e r ;  d r o p  t h e m  in to  th e  hot  b a c o n  fat a n d  fry o n e  m in u te .  D i s h  t h e m
u p o n  the  b a c o n  an d  s e r v e  at o n c e .
C O R N I S H  P A S T I E S .
H a l f  ib. s t e a k ,  1 p o t a t o ,  I o n i o n ,  salt  a n d  p e p p e r  to taste ,  &lb. s h o r t  crust .  
C u t  s t e a k  in to  sm a l l  p i e c e s ,  p e e l  v e g e t a b l e s  a n d  cut  in to  d ice,  m ix  all  t o g e t h e r  
w it h  salt  a n d  p e p p e r .  M a k e  s h o r t  crus t ,  cut  in to  6 e q u a l  parts ,  roll  out  in to  
r o u n d s  th e  s ize  o f  a s a u c e r ,  put  o n e - s i x t h  of  m e a t  m i x t u r e  on  e a c h ,  g laze  half  
w a y  round ,  j o in  t h e  e d g e s  t o g e t h e r  on  top ,  g la z e  w i t h  e g g s  a n d  b a k e  hal f  to  
t h r e e - q u a r t e r s  o f  an h o u r  in a hot  o v e n ,  d e c r e a s i n g  the  heat .
N U T  C U T L E T S .
F r y  2 oz. f i n e l y - c h o p p e d  o n i o n  in I oz.  bu t ter  to a g o l d e n  c o lo u r .  T h e n  
add th is  to  2 oz.  m i x e d  m il le d  nuts ,  2 oz. f re sh  w h i t e  b r e a d c r u m b s ,  J t e a ­
s p o o n f u l  of  m i x e d  herbs ,  s o m e  f ine ly  c h o p p e d  p a r s le y ,  salt  an d  p e p p e r  to  
tas te ,  a n d  a l i t tle  W o r c e s t e r s h i r e  s a u c e .  Bind w i t h  I e g g  a n d  a l i t t le  milk,
if r e q u ire d .  S h a p e  in to  s ix  c u t le t s ,  a n d  p a s s  t h r o u g h  e g g  a n d  b r e a d c r u m b s .
Fry  in s u f f i c i e n t  fat to  c o v e r .  W h e n  a n i c e  g o l d e n  b r o w n  r e m o v e  f ro m  fat,  
drain,  a n d  put  a p i e c e  of  m a c a r o n i  in th e  e n d  of  e a c h  c u t le t  to  r e s e m b l e  th e  









The Favourite Store for 
Drapery
IKIN’S Pty. Ltd.
Where THE BETTER 
GOODS are at THE  
LOWEST PRICE
125 LIVERPOOL ST. 
HOBART
The Largest and Most Up- 




Soft Drinks, Fruit Salads, 
Ices, and Sundaes
Phone 4296
FOR HOME-MADE BUY YOUR FANCY
CAKES WORK AT
A. GEORGE CONDON’S
1 08 COLLINS STREET ART NEEDLEWORK
(Opposite TattersalLs) DEPOT
English Pork Pies a 129 LIVERPOOL ST.
Speciality HOBART
IS
B R E A K F A S T  A N D  E N T R E E  D I S H  E S — C o n t i n u e d
PU M PK IN  FRITTERS.
O n e  c u p  p u m p k i n  ( c o o k e d ) ,  2 c u p s  f lour,  t e a s p o o n  b a k i n g  p o w d e r ,  
l i t t le  m i lk  a n d  salt.  M ash  th e  p u m p k i n ,  ad d  t h e  salt ,  f lour, a n d  p o w d e r  
M o is t e n  w i t h  milk ,  m a k e  in to  flat c a k e s  a n d  fry b r o w n .
S A R D IN E  FRITTERS.
M a k e  s o m e  fritter bat ter ,  sk in  th e  s a r d in e s ,  r e m o v e  th e  b o n e  a n d  tai ls ,  
a n d  m a s h  t h e m  w i t h  a l it t le  c a y e n n e  p e p p e r  a n d  a s p o o n f u l  of  l e m o n  j u ic e ;  
m ix  w i t h  an  e q u a l  q u a n t i t y  of  t h e  b a t t e r  a n d  f ry  in t a b l e s p o o n f u l  of  b o i l i n g  
lard. D i s h  o n  b l o t t i n g  p a p e r  to  dra in ,  t h e n  p i le  up  on  a h o t  di sh a n d  g a r n i sh  
w it h  p a r s l e y  an d  s m a l l  s l i c e s  o f  l e m o n .
S A V O U R Y  Q U E E N  FRITTERS.
P r e p a r e  6 oz.  of  f ine b r e a d c r u m b s  a n d  p ut  t h e m  in to  a bas in .  A  h a l f ­
t e a s p o o n f u l  of  g r a te d  l e m o n  rind,  I e s c h a l o t ,  c h o p p e d  v e r y  f ine, I t e a s p o o n ­
ful  m i x e d  herbs ,  I l e v e l  t e a s p o o n f u l  salt ,  a n d  a l i t t le  p e p p e r .  Mix  in to  this  
I  p int  of  ho t  milk,  a n d  s t a n d  this  o n  th e  s id e  for a f e w  m i n u t e s .  St ir  in the  
y o l k s  of  2 e g g s ,  a n d  p o u r  th is  m i x t u r e  in to  a w e l l - g r e a s e d  tin. C o v e r  all  w i t h  
a w e l l - g r e a s e d  p a p e r ,  a n d  b a k e  in a m o d e r a t e  o v e n  for a b o u t  45  m in u t e s ,  or  
unti l  set .  W h e n  co ld ,  cut  out  w i t h  a p a s t r y  c u t te r ,  or cu t  in to  squ i ires ,  and  
fry  to a g o l d e n  c o l o u r  in c l e a n  h o t  fat.  T h i s  d ish  m a y  be  p r e p a r e d  t h e  p r e ­
v i o u s  day ,  a n d  fried as  r e q u ire d .
EGGS A  L A  N O R W A Y .
Boil  4 e g g s  hard,  cut  in h a lv e s ,  s c o o p  ou t  y o l k  a n d  m a s h  y o l k s  w e l l  w i th  
f o u r  or  f ive sa r d in e s ,  c h o p p e d  p a r s l e y ,  an d  salt  a n d  p e p p e r  to  ta s t e .  Fill  
e a c h  ha l f  w h i t e  of  e g g s  w i t h  th e  m i x t u r e .  S p r i n k l e  w i t h  l it t le  c h o p p e d
p a r s l e y ,  s ta n d  b e t w e e n  t w o  s o u p  p la te s  o v e r  s a u c e p a n  of  b o i l i n g  w a t e r  till 
t h o r o u g h l y  h e a t e d  an d  se rv e .
M A C A R O N I  CHEESE.
Q u a r t e r  lb. m a c a r o n i ,  2 t a b l c s p o o n f u l s  g r a te d  rind of  c h e e s e  b r o k e n  in 
s m al l  p i e c e s ,  1 d e s s e r t s p o o n f u l  but ter ,  l i t tle  p e p p e r  a n d  salt .  P u t  m a c a r o n i  
b r o k e n  up,  t h e  c h e e s e ,  hal f  th e  b u t ter ,  a n d  a s e a s o n i n g  of  p e p p e r  a n d  salt  
in to  e n o u g h  w a t e r  just  to  c o v e r ,  a n d  boi l  till m a c a r o n i  is t e n d e r  a n d  w a t e r  
a b s o r b e d .  G r e a s e  t h e  dish ,  put  in t h e  m ix t u r e ,  p u t  t h e  f e w  b r e a d c r u m b s  
o v e r  th e  top  and  th e  r e m a i n d e r  of  b u t ter ,  cut  up  in s m a l l  s c r a p s .  B a k e  in 
m o d e r a t e  o v e n  till l ight  b r o w n .
M U S H R O O M  A N D  S P I N A C H .
C o m b i n e  h a p p i l y  in to  a m a in  dish.  C o o k  half  a p o u n d  of  p e e l e d  m u s h ­
r o o m s ,  b r o k e n  in p i e c e s ,  unti l  t e n d e r ,  in t w o  t a b l e s p o o n f u l s  of  b u t t e r  an d  a 
c u p f u l  of  th in  c r e a m  or  t o p  m ilk .  ' T h i c k e n  w i t h  t w o  t a b l e s p o o n f u l s  e a c h  of  
b u t ter  a n d  f lour c o o k e d  t o g e t h e r ,  a d d i n g  m o r e  m i lk  if n e e d e d  to  m a k e  the  
r ight  c o n s i s t e n c y .  S e a s o n  w i t h  ha l f  a t e a s p o o n f u l  of  salt  an d  an  e ig h t h  
t e a s p o o n f u l  of  p e p p e r .  M e a n w h i l e  c o o k  a q u a r t e r  p e c k  of  w e l l - w a s h e d
s p i n a c h  unt i l  t e n d e r ;  drain,  c h o p  f ine,  s e a s o n  w e l l  a n d  p r e s s  in to  a b u t t e r e d  
r in g  m o u ld .  U n m o u l d  on  a hot  c h o p  p l a te  a n d  fill t h e  c e n t r e  w i t h  th e  c r e a m e d  
m u s h r o o m s .
M U S H R O O M S  EN B R O C H E T T E .
S e l e c t  v e r y  la r g e  m u s h r o o m s ,  w a s h ,  pe e l ,  a n d  c o o k  in b o i l i n g  w a t e r  for  
ten  m in u t e s .  A l t e r n a t e  t h e s e  w i th  o y s t e r s  an d  s q u a r e s  o f  th in  b a c o n  on  
s k e w e r s .  L a v  t h e m  on  a s h a l l o w  p a n  a n d  b a k e  t h e m  in a h o t  o v e n — 4 5 0
d e g r e e s  F .  for a^  out  f i f teen m in u t e s ,  or unti l  t h e  b a c o n  is cr i sp  an d  th e
Qvsters  p l u m p e d .  S e r v e  on s tr ips  o f  to a s t  a n d  p o u r  t h e  p a n  of  d r i p p i n g  o v e r  
all.
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Mrs. M. H, TAYLOR
99 LIVERPOOL STREET
Sole Agent for BON TON I 
and 
ROYAL WORCESTER  
Corsets, Corselettes, etc.
' P h o n e  5 8 6 3
CECIL CRACKNELl
A1 T A I L O R  a n d  M E R C E R
I 73 ELIZABETH ST. 
H O B A R T
H e  is n o t e d  for g o o d  m a te r ia l  
a n d  w o r k m a n s h i p
The Motor Hospital i
3 7 - 4 3  M E L V I L L E  ST .,  H o b a r t  |
Wireless an d  Car  H a t t e ry  
C tiarging
All Kleet r ical  aiKl Mechanica l  
R epa i r s
S1*ARI<: P A R T S —New and  
S econd-hand
T Y P E S —N ew  and  S eco n d -h an d  |
TRITCKS—We Special ise in 
T r a n s p o r t
’P h o n e  3 8 2 9
P a y  a V is it  t o ----
Miss J. Hannabury
F o r
L A D I E S '  a n d  C H I L D R E N ' S  
H I G H - C L A S S  M IL L IN E R Y ,  
H O S I E R Y ,  a n d  F A N C Y  
G O O D S
Old Bell Chambers
Adams & Shalless ! C a "  an d  i n s p e c t  o u r  L a r g e
S t o c k s  o f  N e w  a n d  S e c o n d -
Pty .  Ltd.
85 COLLINS STREET
For
A . S . C . O .  E l e c tr ic  H o t  W a t e r  
S y s t e m s
H a n d  F u r n i t u r e
A. H. PURDY’S
CENTRAL MART
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( B e l o w  E l i za b e th  S t . )
F u l l y  G u a r a n t e e d >ee U! i
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E A S Y  T E R M S  A R R A N G E D
MEAT
A B E R D E E N  S A U S A G E .
O n e  lb. s t e a k ,  \  lb. fat b a c o n ,  m i n c e d ,  2 c u p s  b r e a d c r u m b s ,  r in d  of  
l e m o n ,  p e p p e r ,  salt ,  I t a b l e s p o o n f u l  t o m a t o  s a u c e ,  f r ied  w i t h  e g g ,  f o r m  in to  
rol l  w i t h  Hour.  T i e  in a c l o t h  a n d  b o i l  f o r  2 h o u r s .
A L L  B L A Z E .
R e m o v e  all  e x c e s s i v e  fat  f r o m  I J  lb. o f  b r e a s t  or  n e c k  o f  m u t t o n ,  c u t  
i n to  2 in. s q u a r e s ;  p u t  i n to  a p o t ,  a n d  c o v e r  w i t h  w a t e r .  B r i n g  to  t h e  bo i l ,  
a n d  r e f r e s h  it u n d e r  c o l d  w a t e r .  P u t  b a c k  o n  t o  t h e  f ire w i t h  e n o u g h  w a t e r  
t o  c o v e r .  A d d  o n e - t h i r d  oz.  o f  sa lt  to  1 q u a r t  o f  l iq u o r ,  g a r n i s h  w i t h  t w o  
b a y  l e a v e s ,  a f e w  r o u g h  p i e c e s  o f  c e l e r y ,  t h y m e ,  a n d  p a r s l e y  s t a l k s ;  t ie  t h e s e  
u p  t o g e t h e r  so  t h e y  c a n  be  r e m o v e d  b e f o r e  s e r v i n g .  A l l o w  th is  to  c o o k  for  3 0  
m i n u t e s ,  t h e n  a d d  f o u r  o n i o n s  o f  e v e n  s ize ,  a n d  1 lb. p o t a t o e s ;  let  th is  s i m m e r  
for  I h o u r ,  t h e n  r e m o v e  t h e  fat  a n d  a d d  5 t o m a t o e s .  A l l o w  to  c o o k  u n t i l  all  
is d o n e .  W h e n  d i s h i n g  u p  s p r i n k l e  w i t h  a l i t t le  f r e s h  c h o p p e d  p a r s l e y .
BEEF S A U C E  W I T H  C A R R O T S .
C u t  I lb. s t e w i n g  s t e a k  in to  2 oz.  p i e c e s ,  f ry  t h e m  in 2 oz.  fa t;  w h e n  a 
n i c e  c o l o u r  a d d  3 o n i o n s ,  4 c a r r o t s  c u t  in to  1 in. p i e c e s  ( t h e  c a r r o t  m u s t  o n l y  
b e  J in. t h i c k ) .  A l l o w  th is  to  c o o k  in t h e  fat for  5 m i n u t e s ,  t h e n  p u t  o n  2 
oz. f lour  a n d  m i x  w e l l  t o g e t h e r ,  s t i r r in g  o v e r  t h e  .fire for a f e w  m i n u t e s .  
P u t  th is  i n to  a fa ir ly  d e e p  s a u c e p a n  a n d  c o v e r  w i t h  s t o c k  or  w a t e r .  A d d  4 
t o m a t o e s  or  a l i t t l e  t o m a t o  p u r e e ,  b r i n g  to  t h e  bo i l ,  g a r n i s h  w i t h  t h y m e ,  b a y  
l ea f ,  a n d  c e l e r y  s t a l k s  t ied  t o g e t h e r .  A l l o w  th is  to  c o o k  unt i l  s t e a k  is 
t e n d e r ,  t h e n  r e m o v e  t h e  g a r n i s h ,  s k i m  off  th e  fat ,  s e a s o n  to  t a s t e ,  a n d  s e r v e  
v e r y  hot .
C A S S E R O L E  O F  BEEF.
T w o  c u p f u l s  o f  b o i l e d  r ice ,  s a m e  q u a n t i t y  o f  t h i n l y  s l i c e d  b e e f  or  m u t t o n ,  
2 o n i o n s ,  I c u p f u l  g r a v y ,  s o m e  c h o p p e d  p a r s l e y ,  b u t t e r ,  salt ,  a n d  p e p p e r .  
G r e a s e  a c a s s e r o l e  or  p i e d i s h ,  p u t  in a l a y e r  o f  r ice ,  t h e n  s o m e  th in  s l i c e s  
o f  m e a t  a n d  o n i o n  in t h in  r in gs ,  s e a s o n  w i t h  salt ,  p e p p e r ,  a n d  p a r s l e y .  C o n ­
t i n u e  till a l l  is u s e d ,  h a v i n g  r ic e  for  t o p  l a y e r ;  a d d  g r a v y ,  c o v e r  w i t h  g r e a s e d  
p a p e r ,  a n d  b a k e  in a m o d e r a t e  o v e n  4 5  to  5 0  m i n u t e s .  S e r v e  f r o m  c a s s e r o l e  
or  p i e d i s h .
B R A IS E D  BEEF W I T H  C A B B A G E .
P u t  in to  b a k i n g  t in 2 oz .  o n i o n ,  2 oz .  c e l e r y ,  2 oz.  c a r r o t ,  1 b a y  leaf ,  
s p r i g  o f  t h y m e .  C u t  up  r o u g h l y  I lb. o f  b r a i s i n g  s t e a k  in to  2 oz.  p i e c e s ,  
a n d  2 oz.  fat .  A l l o w  th i s  to  c o o k  in t h e  o v e n  for  10 m i n u t e s .  P u t  in to  a 
s t e w  p a n ,  s e a s o n  w i t h  sa lt  a n d  p e p p e r ,  a n d  m o r e  s t o c k  if r e q u i r e d  to  c o v e r .  
B r i n g  to  t h e  bo i l ,  a n d  s i m m e r  for  3 0  m i n u t e s .  N o w  p i c k  o u t  t h e  m e a t  a n d  
p u t  i n to  a c l e a n  p a n  w i t h  1 c a b b a g e  w a s h e d  a n d  c u t  in to  fou r .  S t r a in  t h e  
l i q u o r  o v e r  th is ,  a n d  s i m m e r  g e n t l y  u nt i l  b o t h  a r e  c o o k e d ;  t h e n  d i sh  u p  t h e  
b e e f ,  a n d  g a r n i s h  al l  r o u n d  w i t h  t h e  c a b b a g e ;  t h i c k e n  t h e  l i q u o r  if r e q u i r e d  
a n d  p o u r  a l i t t le  o v e r ,  a n d  h a n d  t h e  o t h e r  r o u n d  w h e n  s e r v i n g .
G E R R A R D  S T E A K .
T a k e  1 lb. s t e a k  a n d  rub  w i t h  a m i x t u r e  m a d e  o f  I t e a s p o o n f u l  o f  f lour,  
s u g a r  a n d  v i n e g a r ,  ^ t e a s p o o n  o f  sa lt  a n d  o f  p e p p e r .  P u t  i n to  a d ish ,  m a k e  
a n o t h e r  m i x t u r e ,  2 t e a s p o o n f u l s  v i n e g a r  a n d  o f  W o r c e s t e r  S a u c e ,  ^ gill  






" N U - T O N E "  H o s i e r y .  G lo v e s ,  
a n d  U n d e r w e a r  S p e c i a l i s t s
W E  S P E C I A L I S E  IN 
R E M O V A L S
O u r  c h a r g e s  ar e  m o d e r a t e ,  a n d  
e v e r y  c a r e  is t a k e n  w i t h  
f u r n i t u r e  a n d  o t h e r  g o o d s
Andrew Mathers
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T e l e p h o n e  3 9 0 2  (a l l  h o u r s )
O U R  S P E C I A L I T Y -
100 P E R  C E N T .  W H O L E M E A L  
B R E A D
R. Spencer Pty. Ltd.
B A  K K  R S , 1 ’ A ST R Y C O O  K S.  
and C O X F K C T I f ) X K RS
81 MACQUARIE ST.
II OR A R T  
( Oppo s i t e  Musoi i ni )
The London- 
Amencan Tailors
Suits to Measure 
English Worsteds from 
£ 5 / 5, 0 to £ 8 / 1 0 / 0
COLLINS STREET
( N e x t  I m p e r i a l )
A C h a r m i n g  H a t  is E v e r y t h i n g  to  
a W o m a n ’s A p p e a r a n c e
It coun ts  more t h a n  an y  o th e r  
i tem of dress,  and  it is, therefore,  
essen ti a l  to the  w oman who cares  
to see tha t  her  it a t  is of a s tyle 
th a t  will add  c h a rm  an d  c h a r a c t e r  
to her  a p p e a ra n c e
La tes t  Modes i i rocurable  from
B. SARGENT
“ T H E  B I J O U N E ”
•Kt I d V K R l ’OOJ. S T R E K T  
(Next to I ’a l f r e y m a n ' s )
Special is t s  in ( ’h i ld ren ’s W e a r  
a n d  Exclus ive  Frocks
“FISK MAKES BRAINS”
And is also wholesome, easi ly 
d igested,  an d  nour ish ing  to the 
body.
All k inds  of 
F ish  a lw ays  ob ta inab le  fixun
CASIMATY BROS.
H R I T A N N I A  C A F E
35 E L I Z A B E T H  S T R E E T  
H O B A R T




T O  FILLET A  FISH.
C u t  th e  sk in  d o w n  th e  b a c k ,  a c r o s s  b o t h  s id es  of  th e  head ,  a c r o s s  t h e  
tail,  on  b o th  s id es  of  t h e  fins, a n d  d o w n  t h e  front.  L o o s e n  t h e  sk in  at the  
h e a d  o n  b o t h  s ides ,  an d  d r a w  s h a r p l y  off w i t h  the  aid of  a c lo th ,  w i p e  th e  
oil  a w a y .
FRIED FISH.
W a s h  a n d  dry  th e  fish, cut  off fins, cu t  in to  s u i ta b le  s iz e d  p i e c e s .  Rol l  
in f lour, p e p p e r  a n d  salt ,  dip in e g g  g l a z i n g  or milk ,  roll  in b r e a d c r u m b s  an d  
p r e s s  t h e m  o n  f irmly.  M a k e  th e  fat s m o k i n g  hot  in a f r y i n g  p a n  a n d  p l a c e  
f ish in;  fry  f r o m  5 to 10 m in u te s .
FISH L O A F .
O n e  c u p  s h r e d d e d  fish ( a n y  k ind  m a y  be  u s e d ) ,  5 b o i l e d  p o t a t o e s  ( w h i c h  
h a v e  b e e n  put  t h r o u g h  a r i c e r ) ,  I c u p  c o o k e d  rice,  I c u p  of  f in e ly  d i c e d  c e le r y ,  
2 e g g s ,  \  c u p  milk ,  I t e a s p o o n f u l  salt ,  I -8 t e a s p o o n f u l  p e p p e r .  C o m b i n e  th e  
in g r e d i e n t s  in th e  o r d e r  g iv e n .  P l a c e  in a w e l l - o i l e d  b r e a d  p a n  in th e  form  
of  a loaf .  B a k e  in a m o d e r a t e  o v e n  for 35  m in u te s .  S e r v e  w i t h  a c h e e s e  
s a u c e .
FISH M O ULD .
T h r e e - q u a r t e r  lb. o f  c o o k e d  w h i t e  fish, 2 oz.  b o i l e d  rice,   ^ p int  w h i t e  
s a u c e ,  I gill  c r e a m  or milk ,   ^ gill  of  w a t e r ,  J oz.  g e la t i n e ,  c a y e n n e ,  salt,  
p e p p e r .  F r e e  t h e  fish f rom  sk in  a n d  b o n e ,  a n d  put  it t h r o u g h  a m in c e r ,  or  
rub t h r o u g h  a s i e v e .  M ix  it w i t h  th e  rice,  s a u c e ,  a n d  c r e a m  or  milk ,  
a n d  m a k e  hot .  D i s s o l v e  th e  g e la t i n e  in the  w a t e r  a n d  s tra in  in, s e a s o n  w e l l .  
P u t  it in to  a m o u ld  r in sed  ou t  in c o ld  w a t e r ,  a n d  d e c o r a t e d  w i t h  f a n c y  s h a p e s  
of  b e e t r o o t ,  a n d  l e a v e  in a c o ld  p l a c e .  W h e n  set,  turn  out  a n d  g a r n i s h  w i th  
m u s t a r d  a n d  c r e s s  or p a r s le y .
FISH M A C A R O N I .
These  q u a n t i t i e s  ar e  for a m e a l  to  s e r v e  s ix  p e r s o n s .  B r e a k  up   ^ lb. 
m a c a r o n i ,  a n d  bo i l  for 2 0  to  3 0  m i n u t e s  in s a l t e d  w a t e r .  T h e n  f lake  1 lb. 
c o o k e d  fish, r e m o v e  th e  b o n e s  an d  skin,  m ix  w i t h  th e  m a c a r o n i ,  a n d  s e a s o n  
w i t h  salt , p e p p e r ,  a n d  n u t m e g .  L in e  a p i e d i s h  a n d  fill in w i t h  t h e  m ix t u r e ,  
p o u r  o v e r  a thin w h i t e  s a u c e ,  s p r in k le  w i t h  p l e n t y  of  c h e e s e  a n d  o i ly  but ter ,  
a n d  b a k e  in a fair ly  g o o d  o v e n  for I 0 to  15 m in u te s .
P A N F IS H .
H a v e  r e a d y  ^ lb. c o o k e d  fish. F r y  to a g o l d e n  c o l o u r  2 oz. c h o p p e d  
o n i o n  in I oz. but ter ,  boi l  I oz. r ice ,  p la in ,  drain,  and  ad d  to  t h e  o n i o n ,  w i t h  
4 oz.  m a s h e d  p o t a t o e s ,  a n d  m ix  w e l l  w i t h  t h e  fish. A d d  I oz.  bu t ter ,  s e a s o n  
to  tas te ,  p l a c e  in a p ie d ish ,  s p r in k le  w i t h  b r e a d c r u m b s  and  o i ly  but ter ,  a n d  
b a k e  to a n i c e  g o l d e n  c o lo u r .
LOBSTER S A U C E .
C h o p  up  ha l f  a l o b s te r  in a p in t  o f  w h i t e  s a u c e  ( m a d e  w i t h  milk ,  c o r n ­
f lour,  a n d  b u t t e r ) ,  a n d  add a l i t tle  l e m o n  a n d  a l i t tle  c a y e n n e  p e p p e r .  Boi l  
for  I 5 m in u t e s .
FISH PU D D IN G .
C o o k  1 lb. s c h n a p p e r ,  a n d  w h e n  c o o l  f lake  it u p  a n d  m i x  w i t h  2 oz.  
b r e a d c r u m b s ,  I gill  of  m e l t e d  b u t t e r  s a u c e ,  2 e g g s ,  1 t e a s p o o n f u l  c h o p p e d  
p a r s l e y ,  a n d  a l i t tle  p e p p e r  an d  salt .  T h e n  p o u r  in to  a b u t t e r e d  m o u ld ,  an d  
s t e a m  for  ^ h o u r ;  turn  out ,  a n d  s e r v e  w i t h  b u t t e r  s a u c e .
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POULTRY
T O  M A K E  A N  O L D  F O W L  T E N D E R .
P r e p a r e  for c o o k i n g  the  n i g h t  b e f o r e ,  s o a k  o v e r n i g h t  in a d e e p  d ish  
w ith  r a th e r  s t r o n g  b a k i n g  s o d a  in w a t e r .
C H IC K EN  EN C A S S E R O L E  A N D  JELLIED C H IC K EN  C O N S O M M E
are  m a d e  f r o m  2 c h i c k e n s .  C u t  t h e m  as for  f r y i n g  a n d  m a k e  t h e  c o n s o m m e  
f rom  t h e  n e c k s ,  b a c k s ,  g izzards ,  t h e  b l a n c h e d  fee t ,  t ips  o f  w i n g s ,  w a t e r  a n d  
s e a s o n i n g s .  S i m m e r  for  t h r e e  h o u r s ,  s tra in ,  c o o l ,  a n d  if n o t  sti f f  e n o u g h  r e ­
h e a t  a n d  a d d   ^ a t e a s p o o n f u l  o f  g r a n u l a t e d  g e l a t i n e  in t h e  u s u a l  w a y .  T h e  
c a s s e r o l e  u s e s  up  t h e  rest  o f  t h e  c h i c k e n  a n d  m a y  b e  m a d e  u p  e a r l y  in t h e  
d ay ,  for  it is e v e n  b e t t e r  for  l o n g ,  s l o w  c o o k i n g  a n d  r e - h e a t in g .  B r o w n  t h e  
c h i c k e n  a n d  a r r a n g e  it in th e  c a s s e r o l e  w i t h  p l e n t y  o f  s e a s o n i n g s ,  a c u p f u l  
e a c h  o f  t o m a t o  j u i c e  a n d  th e  c o n s o m m e ,  a n d  a d d  I  ^ c u p f u l s  o f  m u s h r o o m s  
 ^ an  h o u r  b e f o r e  it is d o n e .
CH ICK EN  A R M E N I A N .
P r e p a r e  a fo w l  o f  a b o u t  6 lb. for  r o a s t i n g  as  usua l .  F o r  t h e  s tu f f in g  
d r o p  a c u p f u l  of  r ice  in to  b o i l i n g  w a t e r  a n d  c o o k  for I 5 m i n u t e s .  D r a i n  a n d  
add  to it I t e a s p o o n f u l  salt ,  1-8 t e a s p o o n f u l  of  p e p p e r ,  }  t e a s p o o n f u l  s a g e ,  
1 f resh  or ^  c u p f u l  c a n n e d  t o m a t o e s ,  f ine ly  c h o p p e d ,  a m e d i u m  o n i o n ,  
c h o p p e d ,  h c u p f u l  a l m o n d s ,  b l a n c h e d  a n d  c h o p p e d ,  t h e  c h i c k e n  l iver ,  c o o k e d  
a n d  m i n c e d ,  a n d  -1 c u p f u l  of  ra is ins .  S tuf f  t h e  c h i c k e n  w i t h  th is  m i x t u r e ,  
t a k i n g  c a r e  to  fill it n o  m o r e  t h a n   ^ full ,  for  t h e  r ice  w i l l  s w e l l  q u i t e  a lot  
m o r e .  S e w  up  the  o p e n i n g  a n d  t ru ss  in t h e  u s u a l  w a y .  P u t  t h e  p r e p a r e d  
f o w l  in to  a k e t t l e  of  b o i l i n g  w a t e r  a n d  c o o k  unt i l  it is t e n d e r .  R e m o v e ,  
rub w i t h  3 t a b l e s p o o n f u l s  o f  b u t t e r  c o m b i n e d  w i t h  1 t a b l c s p o o n f u l  o f  Hour a n d
o n e  t e a s p o o n f u l  salt  a n d  p l a c e  in t h e  t o p  o f  a h o t  o v e n  5 0 0  d e g r e e s  F .  
to  b r o w n .  T u r n  if n e c e s s a r y  to b r o w n  e v e n l y  o n  all  s id es .  G a r n i s h  w i t h  
w h o l e  c a r r o t s  a n d  p a r s l e y .  T h i s  is t h e  w a y  w e  c o o k e d  o u r  h e n s  in old  
A r m e n i a ,  a n d  t h e y  w e r e  a l w a y s  so  d e l i c io u s .  T h e  w a t e r  in w h i c h  t h e  c h i c k e n  
h a s  b e e n  c o o k e d  m a k e s  an  e x c e l l e n t  b r o t h  or  s o u p  f o u n d a t i o n .  U s e  y o u r  
p r e s s u r e  c o o k e r ,  s t e a m e r ,  or  f ir e le ss  c o o k e r ,  for th is  r e c i p e  if y o u  o w n  a n y  
o n e  of  t h e s e .
R O A S T  G O O S E .
W h e n  s e l e c t i n g  t h e  g o o s e ,  t a k e  c a r e  it is w h i t e - s k i n n e d ,  p l u m p  of  breas t ,  
w i t h  f ee t  that  ar e  p l ia b le  a n d  y e l l o w .  C l e a n  a n d  s i n g e  it w e l l ,  p l u c k i n g  o u t  
all pin  f e a t h e r s .  T h e n  w a s h  it in s id e  a n d  out ,  d r y  t h o r o u g h l y  a n d  h a n g  
in a c o l d  p l a c e  for at l east  1 2 h o u r s .  T h e  s tu f f in g  m a y  b e  m a d e  l ik e  t h a t  
s u g g e s t e d  for  t h e  p ig ,  or, if p r e f e r r e d ,  in t h e  f o l l o w i n g  m a n n e r : — Boi l  3 
m e d i u m - s i z e d  o n i o n s  in sa lt  w a t e r  for  10 m in u t e s ,  t h e n  dra in  a n d  c h o p  t h e m  
f ine, a n d  add  t h e m  to 4 c u p f u l s  o f  so ft  b r e a d c r u m b s  w i t h  a t e a s p o o n f u l  of  
d r ied  s a g e  w e l l  c r u m b l e d ,  3 t a b l e s p o o n f u l s  o f  m e l t e d  b u t ter ,  a n d  sa lt  and  
p e p p e r  to  taste .  M o i s t e n  w i t h  a w e l l - b e a t e n  e g g ,  a n d  s tu ff  t h e  b r e a s t  o n l y  
of  t h e  g o o s e .  f i l l  up  t h e  b o d y  of  t h e  g o o s e  w i t h  t in y  o n i o n s  a n d  in c h  
l e n g t h s  o f  c e l e r y  w h i c h  h a v e  b e e n  p a r b o i l e d  f ive m i n u t e s  a n d  s e a s o n e d .  S e w  
up th e  o p e n i n g s  a n d  tru ss  n e a t ly .  R u b  all o v e r  w i t h  f lour  a n d  p l a c e  b r e a s t  
d o w n w a r d ,  in a d r i p p i n g  p a n ;  b r o w n  d e l i c a t e l y  in a h o t  o v e n — 5 0 0  d e g r e e s  F.  
T h e n  l o w e r  th e  h e a t  o f  t h e  o v e n  to 4 0 0  d e g r e e s  F. ,  turn  t h e  g o o s e  o n  its  
ba c k ,  a n d  c o o k  for t w o  or t h r e e  h o u r s  or l o n g e r ,  a c c o r d i n g  to  t h e  s ize  of  t h e  
bird.  S e a s o n  a f te r  an  h o u r ’s c o o k i n g .  M a k e  a r ich  b r o w n  g r a v y  of  par t  
of t h e  fat in th e  p a n  a n d  s e r v e  in a g r a v y  boat ,  a d d i n g  th e  g ib le t s  w h i c h  h a v e  
b e e n  s i m m e r e d  unt i l  t en d e r ,  a n d  f ine ly  c h o p p e d .
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VEGETABLES
H O W  T O  C O O K  V E G E T A B L E S .
A l l  root  v e g e t a b l e s  s h o u l d  be  pu t  in to  b o i l in g  w a t e r  a n d  b o i l e d  s l o w l y  
w it h  lid on .  A l l  g r e e n  v e g e t a b l e s  s h o u l d  be put  in to  b o i l i n g  w a t e r  a n d  b o i l e d  
fast  w i t h  th e  lid off.  A l l  v e g e t a b l e s  s h o u l d  h a v e  salt  in th e  w a t e r  t h e y  are  
boi led  in. P e a s  a n d  b r o a d  b e a n s  s h o u l d  h a v e  a l it tle s u g a r ,  an d  b e a n s  a l it tle  
fat.
M ID DLESEX  ONIONS.
M a k e  a w h i t e  s a u c e  in the  f o l l o w i n g  m a n n e r : — Melt  a q u a r t e r  c u p f u l  
b u t ter  in a d o u b le  b o i le r  a n d  rub in to  it  ^ c u p f u l  f lour. S e a s o n  w i t h  \  t e a ­
s p o o n f u l  of  sa lt  a n d  1 -8 t e a s p o o n f u l  of  p e p p e r .  N o w  add g r a d u a l l y  I pint  
milk  a n d  stir unt i l  it is s m o o t h  a n d  t h i c k e n e d .  C o o k  four  m e d i u m - s i z e d  
o n i o n s ,  first c h o p p e d ,  in b o i l i n g  s a l t e d  w a t e r  for f ive m in u te s ,  drain .  .Add to  
the  w h i t e  s a u c e .  P o u r  o v e r  four  s l i c e d  h a r d - c o o k e d  e g g s  in a c a s s e r o l e .  
S p r i n k l e  th e  top  w i t h  f ine b u t t e r e d  c r u m b s  a n d  b a k e ,  c o v e r e d ,  in a hot  o v e n —  
4 0 0  d e g r e e s  F .— for 3 0  m in u te s .  U n c o v e r  a n d  c o n t i n u e  the  b a k i n g  unti l  
n i c e l y  b r o w n e d .
LEFT O V E R  V EG E T A B L E S.
M a s h  up  t o g e t h e r  v e g e t a b l e s ,  s u c h  as  c a u l i f l o w e r  a n d  s a u c e ,  p u m p k i n  
a n d  p o t a t o e s .  P ut  all  in to  a p ied ish ,  w h i c h  has  b e e n  g r e a s e d  w i th  butter .  
S p r i n k l e  w i t h  p e p p e r  a n d  salt a n d  p l a c e  sm al l  l u m p s  of  b u t ter  on  top .  Bak e  
unti l  n i c e l y  b r o w n e d  in a hot  o v e n .
IF IT’S A PRINCE TALKIE IT’S THE BEST 
TALKIE IN TOWN
ikAJE <i)
Macquarie Street, Hobart— Just Below General 
Post Office
THE SHOW PLACE OF TASMANIA
Presenting
FOX MOVIETONE TALKING PICTURES 
METRO-GOLDWYN-MAYER TALKING PICTURES 
WESTERN ELECTRIC SOUND REPRODUCTION 
TED McCANN'S ORCHESTRA
Family Parties and Invitation Entertainments a Specialty
TELEPHONE 3868 TO SOLVE THAT 
SOCIAL OBLIGATION
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V E G E T A B L E S — C o n t i n u e d
B A K E D  S Q U A S H .
B a k e   ^ o f  a f ine H u b b a r d  s q u a s h ,  w i t h  s e e d s  r e m o v e d ,  unt i l  t e n d e r .  
S c r a p e  all  p o s s ib l e  f r o m  she l l  a n d  a d d  to  a b o u t  1 q u a r t  of  s q u a s h — 2 t a b l e ­
s p o o n f u l s  e a c h  of  b u t t e r  a n d  t h i c k  c r e a m ,  to a t e a s p o o n f u l  o f  b r o w n  su g a r ,  
q u a r t e r  t e a s p o o n f u l  g in g e r ,  a n d  sa lt  to  ta s t e ;  m a s h ,  b e a t  unt i l  l igh t  an d  
s m o o t h ,  p l a c e  in a s e r v i n g  dish,  s m o o t h  w i t h  a k n i fe  in to  a m o u n d ,  p e p p e r  in 
s p o t s  o v e r  th e  t o p  a n d  s e r v e  hot .
CELERIED P E A S .
i n to  a m i x i n g  b o w l  put  2 c u p f u l s  o f  f r e s h l y  c o o k e d  g r e e n  p e a s  or  t h e  
s a m e  a m o u n t  o f  c a n n e d  p e a s  d r a i n e d  f ro m  the ir  l iqu id .  S e a s o n  w i t h   ^ t e a ­
s p o o n f u l  sa lt  an d  1-8 t e a s p o o n f u l  p e p p e r .  T h e n  stir  in I c u p f u l  or m o r e  
of  d iced ,  c o o k e d  c e l e r y ,  m i x e d  w i t h  l |  c u p f u l s  m e d i u m  w h i t e  s a u c e .  T u r n  
the  m i x t u r e  into  a b u t t e r e d  b a k i n g  di sh o f  m e d i u m  s ize  a n d  s c a t t e r  b u t t e r e d
b r e a d c r u m b s  o v e r  the  top .  B a k e  u n c o v e r e d  in a hot  o v e n  4 2 5  d e g r e e s  F .----
for 2 0  m i n u t e s  or unti l  h e a t e d  t h r o u g h  a n d  n i c e l y  b r o w n e d .  O n e  or  t w o  
q u a r t e r e d  h a r d - b o i l e d  e g g s  m a y  be  a dded .
C H EESED  C A R R O T S .
M ix  1 t a b l c s p o o n f u l  Hour w i t h  ha l f  a c u p f u l  o f  mild  c h e e s e ,  f ine ly  c h o p ­
p e d  or gr a te d ,  t e a s p o o n f u l  salt ,  a n d  |  c u p f u l  o f  milk .  P u t  in to  a m e d iu m -  
s ized  c a s s e r o l e  and  m ix  we l l .  1 h e n  st ir  in I c u p f u l  of  m a c a r o n i ,  b r o k e n  in to  
sm a l l  p i e c e s  a n d  c o o k e d ,  an d  c u p f u l  of  d iced ,  c o o k e d  c a r ro t s .  S l ip  th e
dish,  c o v e r e d ,  in to  a hot  o v e n — 4 0 0  d e g r e e s  F .  to  b a k e  for 2 0  m i n u t e s .
S e r v e  p i p i n g  hot .  T w i c e  the  rule  m a k e s  a b e t t e r  a m o u n t  for s ix  as  a m a in  
dish .
SALADS
C H EESE A N D  T O M A T O  S A L A D .
A r r a n g e  a l t e r n a t e  l a y e r s  of  s l i c e d  t o m a t o e s ,  l e t t u c e ,  a n d  h a r d - b o i l e d  
e g g .  S p r e a d  o v e r  all a b o u t  ha l f  an i n c h  of  t h i c k  g r a te d  c h e e s e ;  ch i l l  and  
s e r v e  w i t h  sa lad  d r e s s in g .
FRIED P E A N U T  S A L A D .
B l a n c h  a n d  c h o p  a c u p f u l  of  r a w  p e a n u t s .  P l a c e  in a f r y i n g  p a n  w i t h  
a t a b l e s p o o n f u l  of  sa la d  oil,  or  o l iv e  oil  if p r e fe r r e d .  S p r i n k l e  w i t h  sa lt  and  
hea t  s lo w ly ,  s t i r r in g  c o n s t a n t l y  unti l  t h e  n u t s  a r e  d e l i c a t e l y  b r o w n e d .  Be  
su r e  t h e y  are  o n l y  a d e l i c a t e  c o l o u r ,  for th e  h o t  oil  c o n t i n u e s  to  b r o w n  th e m  
e v e n  a f ter  t h e y  are  r e m o v e d  f ro m  t h e  fire. C o o l  <^ n b r o w n  p a p e r .  M e a n ­
w h i l e ,  s ca ld ,  p e e l ,  an d  chi l l  s ix  t o m a t o e s .  H o l l o w  o u t  t h e ir  c e n t r e s  a n d  fill 
w ith  th e  n u t s  a n d  an e q u a l  q u a n t i t y  of  d i c e d  c e l e r y .  S e r v e  in n e s t s  of  l e t t u c e  
w ith  cl s w e e t e n e d  F r e n c h  d r e s s i n g  m a d e  b y  a d d i n g  a t e a s p o o n f u l  of  s u g a r  to  
e a c h  q u a r t e r  c u p f u l  o f  the  d r e s s i n g .  A n  e a s i e r  w a y  to  p r e p a r e  t h e  s a la d  is 
to h e a p  t h e  nut  a n d  c e l e r y  m i x t u r e  on  t h i c k l y  s l i c e d  t o m a t o e s .  R o a s t e d  p e a ­
nu ts  m a y  be  u s e d  if t h e y  are  first b l a n c h e d ,  a n d  t h e n  c r u s h e d  w i t h  a ro l l in g  
pin,  but  t h e  f lavou r  p r o d u c e d  is n o t  q u i t e  th e  s a m e .  ( R e c i p e  by  c o u r t e s y  of  
Miss 1. D a l e y . )
CH EESE S A L A D .
H a lf  a p o u n d  of  s ta le  c h e e s e ,  o n e  l e t t u c e ,  y o l k  o f  a h a r d - b o i l e d  e g g ,  o n e  
t a b l e s p o o n f u l  of  sa lad  oil,  o n e  t a b l e s p o o n f u l  of  v i n e g a r ,  o n e  t e a s p o o n f u l  of  
s u gar ,  o n e  t e a s p o o n f u l  of  m a d e  m u s ta r d ,  add  sa lt  a n d  p e p p e r .  P u t  t h e  oil  
in a bas in  w i t h  th e  y o l k  of  e g g ,  w o r k  t h e m  t o g e t h e r  w i t h  a w o o d e n  s p o o n ,  
add th e  salt,  p e p p e r ,  m u s ta r d ,  an d  s u g a r .  G r a t e  th e  c h e e s e  f ine ly ,  add  it. 
and ,  la s t ly  add the  v i n e g a r  g r a d u a l ly .  A r r a n g e  l e t t u c e  l e a v e s  as  a b o r d e r  
r o u n d  s o m e  sm al l  p la tes ,  a n d  put  a l it tle h e a p  of the  c h e e s e  m i x t u r e  in the  
c e n tr e .
XG
S A L A D S — Continued  
CELERY A N D  T O M A T O  S A L A D .
P e e l  s ix  firm t o m a t o e s  and  r e m o v e  t l ie c o r e s  by  c u t t i n g  ou t  th e  s t e m  
en d s .  C h o p  in to  s m a l l  p i e c e s  a b o u t  hal f  h e a d  of  c e le r y ,  p r e f e r a b l y  u s i n g  th e  
s m a l l e r  a n d  m o r e  t e n d e r  s ta lks .  P l a c e  th e  c e l e r y  in the  t o m a t o e s  a n d  a l l o w  
to  s ta n d  o n  ice  unti l  s l i g h t ly  ch i l l ed .  A r r a n g e  o n  l e t t u c e  l e a v e s  an d  p o u r  
o v e r  e a c h  t w o  or t h r e e  t e a s p o o n f u l s  of  m a y o n n a i s e  d r e s s i n g  a n d  s e r v e .
B A C O N  A N D  L E T T U C E  S A L A D
is a v e r y  g o o d  d in n e r  sa lad .  T o  m a k e  c u t  .i lb. of  b a c o n  in to  d i c e  a n d  fry  
unt i l  cr isp .  R e m o v e  f ro m  t h e  fat an d  k e e p  w a r m .  P o u r  th e  fat g r a d u a l ly  
o v e r  a b e a t e n  e g g ,  a d d i n g  half  a t e a s p o o n f u l  of  m u s ta r d ,  t w o  t a b l e s p o o n f u l s  
of  v i n e g a r  a n d  t h r e e  t a b l e s p o o n f u l s  of  c r e a m .  R e t u r n  to  a s l o w  h e a t  for  a 
f e w  m in u te s ,  s t i rr ing  c o n s t a n t l y  unt i l  it is s m o o t h  a n d  th ick ,  t h e n  p o u r  o v e r  
h e a d  l e t t u c e  w h i c h  has  b e e n  cut  in ra th er  sm al l  p i e c e s .  G a r n i s h  w i t h  th e  
cr isp  b a c o n .
M A Y O N N A I S E  DRESSING.
O n e  e g g ,  I t a b l e s p o o n  s u g a r ,  I s a l t s p o o n  salt,  1 m u s t a r d s p o o n  m a d e  
m u s ta r d ,  lu m p  of  but ter  s ize  o f  a w a l n u t ,  3 t a b l e s p o o n s  v i n e g a r ,  2 t a b l e s p o o n s  
v/ater.  Beat  e g g ,  t h e n  add  cill o t h e r  i n g r e d ie n t s .  Mix  t o g e t h e r ,  s ta n d  in a 
j u g  in a s a u c e p a n  of  b o i l i n g  w a t e r ,  stir for a b o u t  5 or 10 m i n u t e s  til l  it a p ­
p e a r s  l ike a b o i l e d  cus tar d .
E. CHANCELLOR
Corner DAVEY and MURRAY STREETS t
HOBART i
ALL BRANDS OF WINES, SPIRITS, ALES, ETC., \
KEPT IN STOCK |
PROMPT ATTENTION GIVEN TO ORDERS !
SPRINGY ALE TEA
P u r e  C e y l o n ,  in 5 lb. b o x e s ,  l ead  l ined,  be s t  q u a l i ty .  j
“MERCURY” Brand Cider
m a d e  f r o m  th e  bes t  T a s m a n i a n  A p p l e s .  “ A  g lass  a d a y  k e e p s
bad  h e a l th  a w a y . ”
SCHWEPPES’ Dry Ginger Ale
O r a n g e  P a la to ,  L e m o n a d e ,  S o d a  S a r t o — th e  bes t  A e r a t e d  W a t e r s
o b t a in a b le
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PUDDINGS and SWEET DISHES
N O U G A T  T A R T .
L in e  a p la te  or  tin w i t h  th in  p a s t r y  a n d  s p r e a d  v e r y  l i g h t l y  w i t h  j a m .
T h e n  fill th e  tart  w i t h  the  f o l l o w i n g  m i x t u r e : ----2 c u p s  d e s i c c a t e d  c o c o a n u t ,
I c u p  s u g a r ,  2 t e a s p o o n s  b a k i n g  p o w d e r .  Sift  t h e s e  w e l l  t o g e t h e r  a n d  m o i s ­
ten  w i t h  a w e l l  b e a t e n  e g g  a n d  I t a b l e s p o o n  of  m i lk .  B a k e  for t h r e e -  
q u a r t e r s  of  an  h o u r  in a v e r y  s l o w  o v e n .  S h o u l d  be  a n i c e  g o l d e n  b r o w n .
A P P L E  S H O R T  C A K E.
O n e  lb. o f  Hour,   ^ lb. of  but ter ,  3 t a b l e s p o o n s  of  s u g a r ,  2 e g g s ,  I t e a s p o o n  
of  b a k i n g  p o w d e r ,  a n d  4 t a b l e s p o o n s  of  milk ,  or p e r h a p s  a l i t tle  m o r e  w i l l  be  
r e q u ir e d .  R u b  the  b u t t e r  in to  t h e  f lour  a n d  add  al l  the  dry  i n g r e d ie n t s .  
B e at  th e  e g g s  a n d  m i lk  t o g e t h e r ,  t h e n  m ix  all  in to  a n ice ,  so f t  pas te -  D i v i d e  
in half ,  roll  out ,  put  ha l f  of  it in to  a g r e a s e d  b a k i n g  t in.  C o v e r  w i t h  the  
a p p l e s ,  t h in ly  s l i ced ,  a n d  a sm a l l  q u a n t i t y  of  su g a r .  Rol l  o u t  th e  rest  of  th e  
p a s t e ,  a n d  c o v e r  th e  a p p le s .
A P P L E  MERINGUE.
Tw o c u p s  of  s t e w e d  a p p le ,  3 e g g s  ( d i v i d e  t h e  w h i t e s  f r o m  t h e  y o l k s ) ,  
h a l f - c u p  of  w h i t e  s u g a r ,  I t e a s p o o n f u l  of  b u t ter ,  a f e w  d r o p s  of  a l m o n d  e s ­
s e n c e .  P r e p a r e  t h e  a p p l e s  as  y o u  w o u l d  for m a k i n g  a pie ,  a n d  s t e w  t h e m  to  
a p u lp .  S w e e t e n  to  taste ,  a n d  w h i l e  hot  b e a t  in t h e  y o l k s  of  t h e  e g g s  v e r y  
l i g h t ly .  P u t  in to  a b u t t e r e d  p i e d i s h  a n d  b a k e  for ten  m i n u t e s .  C o v e r  w i t h  
a m e r i n g u e  m a d e  of  th e  b e a t e n  w h i t e s  of  t h e  e g g s  a n d  t w o  t a b l e s p o o n s  of  
w h i t e  s u g a r ,  a n d  a f e w  d r o p s  o f  a l m o n d  f la v o u r i n g .  S p r e a d  o v e r  e v e n l y ,  a n d  
q u i c k l y  s h u t  the  o v e n ,  ju s t  to  c o o k  it a g o l d e n  b r o w n .
B A N A N A  P U D D I N G  ( H o t ) .
S i m m e r  th e  thin p e e l  of  a l e m o n ,  a n d  a t in y  p i e c e  of  c i n n a m o n  in ha l f  
pint  of  milk ,  till w e l l  f l a v o u r e d ;  t h e n  add  to it 3 oz.  o f  s u g a r ,  a n d  w h e n  this  
is d i s s o l v e d  p o u r  it in to  a n o t h e r  p an ,  in w h i c h  3 oz.  b u t ter  a n d  3 oz.  f lour  
h a v e  b e e n  h e a t e d ,  a n d  stir  till th e  m i x t u r e  bo i ls .  R e m o v e  th e  p a n  f r o m  the
fire, a n d  l e a v e  to c o o l  a l it tle.  1 h e n  c r u s h  s ix  r ipe  b a n a n a s  f ine,  a n d  add
to t h e m  th e  s t r a i n e d  j u i c e  of  t h r e e  l e m o n s  a n d  I oz.  of  s u g a r .  T a k e  ha l f  th e  
q u a n t i t y  o f  c r u s h e d  b a n a n a s  a n d  add  it to  the  m ix t u r e .  Beat  the  t w o
e g g s  we l l .  T h e n  b u t t e r  a m o u ld ,  a n d  l in e  it p r e t t i l y  w i t h  c h o p p e d  a l m o n d s
a n d  p r e s e r v e d  fruit . P o u r  in t h e  m i x t u r e  g e n t ly ,  c o v e r  w i t h  the  b u t t e r e d  
p a p e r ,  an d  s t e a m  it for I 4 h o u r s .  T u r n  out  c a r e f u l l y  on  a hot  di sh  an d  
s e r v e  w i t h  s w e e t  s a u c e .
U RN EY  P U D D IN G .
T w o  e g g s ,  4 lb. f lour,  2 oz.  s u g a r ,  1 t a b l e s p o o n f u l  jam ,  1 t e a s p o o n f u l  
b a k i n g  p o w d e r ,  or j  t e a s p o o n f u l  soda ,  a n d  I t e a s p o o n f u l  c r e a m  of  tar tar .  
G r e a s e  a bas in ,  bea t  b u t t e r  a n d  s u g a r  to  a c r e a m ,  t h e n  add  e g g s  o n e  b y  o n e ,  
stir in the  f lour a n d  b a k i n g  p o w d e r ,  t h e n  add th e  j a m .  P ut  th e  m i x t u r e  in to  
a bas in ,  c o v e r  w i t h  a b u t t e r e d  p a p e r ,  a n d  s t e a m  for an  h o u r  an d  a half.  
S a u c e :  H a l f  p int  o f  w a t e r ,  I t a b l e s p o o n f u l  a r r o w r o o t ,  I d e s s e r t s p o o n f u l  s u g a r ,
I t a b l e s p o o n f u l  jam  a n d  a l it tle c o c h i n e a l .  Put  th e  w a t e r  or  m i lk  on  to boi l .  
Mix a r r o w r o o t  w i t h  a l i t tle  c o ld  w a t e r .  St ir it in to  the  b o i l i n g  w a t e r ,  
th e n  add  jam ,  s u g a r ,  a n d  c o l o u r i n g .  S tra in  r o u n d  p u d d in g .  ( R e c i p e  by  




T a k e  2 t a b l e s p o o n f u l s  su g a r ,  t h e  s a m e  of  s y r u p ,  I t e a s p o o n f u l  e a c h  of  
bi c a r b o n a t e  of  so d a ,  c r e a m  of  tartar ,  g i n g e r ,  c i n n a m o n ,  2 oz.  m a r g a r i n e ,  3 
t e a c u p f u l s  f lour .  P u t  all  in a b o w l ,  e x c e p t  Hour a n d  s y r u p ,  a n d  stir in ^ 
c u p f u l  o f  w a t e r  ( a l m o s t  b o i l i n g ) ,  add  s y r u p ,  k e e p  s t i r r in g  as  it f ro th s  up.  
A d d  f lour, a n d  put  in t w o  l a r g e  r o u n d  g r e a s e d  t ins .  B a k e  in a h o t  o v e n .
C H EESE SC O N E S.
O n e  c u p f u l  g r a te d  c h e e s e ,  1^ c u p f u l s  s e l f - r a i s in g  f lour, a p i n c h  of  salt  
a n d  c a y e n n e ,  1 e g g  a n d  a l it tle but ter .  R u b  b u t t e r  in to  f lour,  add  c h e e s e ,  
c a y e n n e ,  a n d  salt,  b l e n d  w e l l  t o g e t h e r ,  b e a t  up  e g g  a n d  add  e n o u g h  m i lk  to  
m a k e  f lour  into  l ight  d o u g h .  C u t  in to  o b l o n g  l e n g th s ,  a b o u t  an  in c h  w i d e  
a n d  I  ^ i n c h e s  l o n g .  B r ush  o v e r  w i t h  m i lk  or e g g .  B a k e  in a br isk  o v e n  for  
12 m i n u t e s .  T o  be  b u t t e r e d  a n d  e a t e n  hot .  T h e y  m a y  be  r e h e a t e d  at  a n y  
t im e  b y  d i p p i n g  th e  to p s  in m i lk  a n d  p u t t i n g  in h o t  o v e n  for 3 m in u t e s .
BISCUITS
S A V O U R Y  BISCUITS.
P u t  8 oz. of  f lour  in to  a bas in ,  rub in 2 oz.  o f  b u t t e r  till q u i t e  s m o o t h ,  
add  2 oz. o f  f in e l y - g r a t e d  c h e e s e ,  add a p i n c h  of  salt ,  c a y e n n e  p e p p e r ,  a n d  
t h e  j u i c e  o f  ^ a l e m o n ,  a n d  m ix  w e l l  t o g e t h e r  w i t h  t h e  y o l k  o f  I e g g  a n d  a 
l i t t le  milk .  T h e n  put  on  to  a f lou r e d  b o a r d .  R o l l  o u t  th in ly ,  a n d  c u t  in to  
s h a p e  r e q u ire d .  P u t  o n  to a b u t t e r e d  an d  f lou r e d  tin, a n d  b a k e  in a m o d e r a t e  
o v e n  unti l  c r i s p  an d  b r o w n .
P E A N U T  C O O K IE S .
O n e  t a b l e s p o o n f u l  b u t t e r  or  o t h e r  s h o r t e n i n g ,  2 t a b l e s p o o n f u l s  sugar ,
I eg^ ,  2 t a b l e s p o o n f u l s  milk ,  ^ c u p  f lour,  ^ t e a s p o o n f u l  b a k i n g  p o w d e r ,  t e a ­
s p o o n f u l  salt ,   ^ c u p  c h o p p e d  p e a n u t s .  C r e a m  s h o r t e n i n g ,  add  s u g a r ,  w e l l  
b e a t e n  e g g ,  m i lk  a n d  f lour  w h i c h  h as  b e e n  m i x e d  a n d  s i f t ed  w i t h  b a k i n g  
p o w d e r  a n d  salt .  A d d  c h o p p e d  p e a n u t s  last .  D r o p  f r o m  a t e a s p o o n  on  
o i led  t ins . R e c i p e  m a k e s  t h r e e  d o z e n  c o o k i e s .
B U T T E R  BISCUITS.
O n e  c u p  but ter ,  I c u p  s u gar ,  2  c u p  m ilk ,  2 t e a s p o o n f u l s  c r e a m  of  tartar ,  
I t e a s p o o n f u l  b a k i n g  s o d a  a n d  e n o u g h  f lour  to  m a k e  a sti ff  d o u g h .  Mix  
t o g e t h e r  b u t t e r  a n d  s u g a r ,  add milk ,  t h e n  f lour,  e tc .  M a k e  t h e m  in to  a sti ff
d o u g h .  R o l l  out  a n d  cut  in to  s h a p e s  a n d  b a k e  in a q u i c k  o v e n .
S C O T C H  P A N C A K E S .
R u b  I t e a s p o o n f u l  o f  c a r b o n a t e  o f  soda ,  o n e  t e a s p o o n f u l  of  c r e a m  of  
tar tar ,  1 t e a s p o o n f u l  of  salt,  a n d  1 t a b l e s p o o n f u l  o f  s u g a r  t o g e t h e r ,  m ix  th is  
t h o r o u g h l y  w i t h  I lb. of  f lour;  bea t  1 e g g ,  an d  m ix  it w i t h  as  m u c h  m ilk  as  
wil l  m a k e  th e  w h o l e  in to  a n i c e  b a t te r ;  d r o p  a t a b l e s p o o n f u l  o f  it in to  
a f r y i n g  p an ,  l i g h t l y  g r e a s e d .  T u r n ,  a n d  w h e n  d o n e  put  t h e  c a k e s  o n  a 
f o ld e d  c lo t h  to  s t e a m ;  a n d  w h e n  c o ld  s e r v e  for tea .  It w il l  be  s e e n  t h a t  th e  
t e r m  p a n c a k e s  in this  c a s e  d o e s  n o t  d e s c r i b e  th e  " f la p - j a c k "  p a n c a k e  e a t e n  
hot  w i t h  l e m o n  j u i c e  a n d  s u gar .
SAVOURIES
A N C H O V Y  EGGS.
H a r d  boi l  as  m a n y  e g g s  as  r e q u ire d ,  c u t  in h a lv e s ,  r e m o v e  y o l k  a n d  
b e a t  it up w i t h  a l i t tle  b u t ter ,  a n c h o v y ,  or  t o m a t o  s a u c e ,  p e p p e r  a n d  salt .  
R e p l a c e  in w h i t e s  a n d  s e r v e  e a c h   ^ e g g  o n  a s l i c e  of  t o a s t .  G a r n i s h  w i t h  a 
l it t le  c h o p p e d  p a r s le y .
N U T  T O M A T O E S
m a k e  a n o t h e r  g o o d  s a v o u r y  d ish.  T a k e  6 t o m a t o e s  a n d  s c o o p  ou t  the  
m id d le s .  Mix  2 0 2 . of  a n y  k ind  of  g r o u n d  n u t s  a n d  1 oz .  b r e a d c r u m b s .  
T h e n  add  an  e g g  and  a t a b l e s p o o n f u l  of  m ilk .  St ir up t h e s e  in g r e d ie n t s ,  a n d  
fill t h e  t o m a t o  sh e l l s  w i t h  th e  m x i t u r e .  P u t  th e  sh e l l s  on  t o  a b a k i n g  tin a n d  
c o o k  t h e m  in a m o d e r a t e  o v e n  for  f i f teen  m i n u t e s .  M a k e  a s a u c e ,  a n d  p u t  it 
in s id e  th e  t o m a t o e s .
W E L S H  R AREBIT.
P u t  I t a b l e s p o o n  b u t t e r  in a s a u c e p a n ,  add  3 oz. g r a te d  c h e e s e ,  2 t a b l e ­
s p o o n f u l s  c r e a m ,  I sm a l l  t e a s p o o n  m i x e d  m u s ta r d ,  stir o v e r  t h e  fire till w e l l  
m i x e d  a n d  s m o o t h ,  add I w e l l  b e a t e n  e g g .  S e r v e  on b u t t e r e d  toast .
BA R L E Y  A N D  C H E E S E  S A V O U R Y .
Boil  I c u p  p e a r l  p a r l e y  in w a t e r  for 1 0 m in u t e s ,  stra in  the  w a t e r  ofT, 
a n d  put  in a q u a r t  of  c o ld  w a t e r  a n d  bo i l  for 2 h o u r s ;  t h e n  s tra in  off  t h e  w a t e r  
( s a v e  i t ) ,  add  I c u p f u l  o f  g r a te d  c h e e s e ,  a k n o b  of  but ter ,  a n d  salt  a n d  p e p p e r  
to  taste .  P u t  th e  m i x t u r e  in to  a p ie  dish ,  s p r i n k l e  w i t h  g r a te d  c h e e s e  a n d  o i ly  
but ter .  B r o w n  in a h o t  o v e n ,  a n d  s e r v e  ho t .
S A T U R D A Y  N IG HT RELISH.
F i f t e e n  ripe t o m a t o e s ,  6 o n i o n s ,  2 t a b l e s p o o n f u l s  salt ,  6 s o u r  a p p le s ,  3 
g r e e n  p e p p e r s ,  2 t a b l e s p o o n f u l s  b r o w n  s u g a r ,  q u a r t e r  t c a s p o o n f u i  c a y e n n e  
p e p p e r ,  I c u p f u l  v i n e g a r .  P r e p a r e  th e  fruit  a n d  v e g e t a b l e s  as  usual ,  c h o p  
f ine, an d  c o o k  all  t h e  i n g r e d i e n t s  t o g e t h e r  for  a b o u t  o n e  a n d  a ha l f  h o u r s .  T h i s  
re l ish is so  c a l l e d  b e c a u s e  it is e s p e c i a l l y  d e l i c i o u s  w h e n  s e r v e d  w i t h  B o s t o n  
b a k e d  b e a n s .
C H EESE S T R A W S .
T w o  oz.  f lour,  2 oz. but ter ,  2 oz.  b r e a d c r u m b s ,  3 oz.  g r a t e d  c h e e s e ,  
p e p p e r  a n d  salt.  Mix  f lour  a n d  but ter ,  add  b r e a d c r u m b s ,  c h e e s e ,  p e p p e r ,  a n d  
sa lt  to tas te .  Mix  in to  a p a s t e  a n d  rol l  out .  C u t  in to  s tr ips .  P l a c e  on  
g r e a s e d  t ra y  a n d  b a k e  in a s l o w  o v e n  unt i l  l igh t  b r o w n .
S A V O U R Y  P U D D IN G .
P e e l  2 or 3 la r g e  o n i o n s ,  boi l  un t i l  t e n d e r ,  p o u r  off  w a t e r ,  c h o p  v e r y  
f ine. C h o p  2 oz. of  su e t ,  c r u m b l e ,  4 oz.  of  bread ,  ^ oz.  of  t h y m e ,  1 oz.  of  
s a g e ,  an d  I e g g ,  p e p p e r  a n d  sa lt  to  tas te .  Mix all  t o g e t h e r ,  pu t  a sm a l l  p i e c e  
of  d r i p p i n g  in to  a m e a t  tin, w h e n  hot  pu t  in t h e  p u d d i n g ,  a n d  b a k e  for a b o u t  
an  h o u r  in a m o d e r a t e  o v e n .  T h i s  is d e l i c i o u s  s e r v e d  w i t h  a g o o d  g r a v y .
S A V O U R Y  T O M A T O E S .
P u t  a l t e r n a t e  l a y e r s  of  t o m a t o e s  a n d  b r e a d c r u m b s  in a g r e a s e d  p ie d i s h .  
S p r i n k l e  w i t h  a f e w  herbs ,  p e p p e r  an d  salt .  P l a c e  l u m p s  of  b u t t e r  o n  t o p  
a n d  b a k e  in o v e n .
FEEDING AND CARE OF BABY
B r e a s t - f e e d i n g  is the  ideal  m e t h o d  of  n o u r i s h i n g  in fants .  It is N a t u r e  s 
w a y ,  w h i c h  c a n n o t  be i m p r o v e d  on .  But,  u n f o r t u n a t e l y ,  t h e r e  are  m a n y  
t h in g s  w h i c h  m a y  p r e v e n t  the  m o t h e r  f ro m  f e e d i n g  h e r  b a b y  :n t h e  na tu r a l  
m a n n e r .  H e r  rrilk m a y  be  l a c k i n g  in q u a n t i ty ,  p o o r  in q u a l i ty ,  or e n t i r e ly  
a b s e n t .  In a n y  of  t h e s e  c a s e s  it is i m p e r a t i v e  that  s u i ta b le  n o u r i s h m e n t  be  
p r o v id e d .
L a c t o g e n  is t h e  m o s t  p e r f e c t  s u b s t i t u t e  for m o t h e r s  mi k that  c a n  be  
m a d e .  It is p r e p a r e d  from  p e r f e c t l y  fresh ,  pur e ,  c o u n t r y  milk ,  m o d i f i ed  in 
c o m p o s i t i o n  to m a k e  it s im i lar  to h u m a n  m ilk  in n u tr i t i v e  p r o p e r t i e s  a n d  e a s y  
diges t ib i l i ty ,  an d  e x a c t l y  s u i ta b le  to  t h e  n e e d s  of  th e  m o s t  d e l i c a t e  in fants .
W E A N IN G .
T h e  p r o p e r  t im e  to  w e a n  a b a b y  is b e t w e e n  t h e  n in t h  a n d  t e n th  m o n t h s  
of  in fa n c y ,  for m o t h e r ’s m i lk  is o n l y  n a t u r a l l y  d e s i g n e d  to  s u p p l y  a b a b y ’s
e n t ir e  n e e d s  for a b o u t  th is  p e r io d ,  a f ter  w h i c h  a m o r e  v a r ie d  diet  b e c o m e s
n e c e s s a r y .
In c a s e s  w h e r e  th e  m o t h e r ’s h e a l th  is u n a b le  to s ta n d  th e  s train of  n u r ­
s in g  for so  l o n g  a p e r io d  as  n i n e  m o n t h s ,  e ar l i er  w e a n i n g  m u s t  be  c a r r i e d  out ,  
an d  s o m e t i m e s  o w i n g  to  i l l -hea l th  or o t h e r  c a u s e  it is n e c e s s a r y  to w e a n  b a b y  
qu i t e  s u d d e n l y .  In s u c h  c a s e s  ’’L a c t o g e n  is the  best  f o o d  to  e m p l o y  as
b ab ie s  t o l e r a te  it far b e t t e r  t h a n  o r d i n a r y  mi.k .
if the  m o t h e r ’s s u p p l y  of  m i lk  be  a b u n d a n t ,  a n d  t h e  ch i ld  thr iv ing ,  it is 
n o t  a d v i s a b le  to c o m m e n c e  w e a n i n g  d u r i n g  v e r y  hot  w e a t h e r ,  a n d  th is  m a y  
be d e l a y e d  unt i l  it b e c o m e s  c o o le r .  W e a n i n g  s h o u l d  be p c s t p o n c d  if a t o o th  
is just  a p p e a r i n g ,  a n d  a l so  d u r i n g  or a f ter  a n y  a c u t e  i l lness  of  th e  chi ld.
The w e a n i n g  p r o c e s s  s h o u l d  p r e f e r a b l y  o c c u p y  a b o u t  a m o n t h  if the  
m o t h e r  has  a g o o d  s u p p l y  of  m ilk .  O n e  b o t t l e  f e e d i n g  is sufif icient  for th e  
first f e w  d ays ,  t h e n  t w o  ar e  g iven ,  an d  t h e  n u m b e r  g r a d u a l ly  i n c r e a s e d  so  
that  b a b y  wil l  g r a d u a l ly  a n d  in s e n s i b l y  b e c o m e  q u i t e  a c c u s t o m e d  to t h e  bo t t l e .
DIET A F T E R  W E A N IN G .
A t  n i n e  m o n t h s  of  a g e ,  or w h e n  th e  ch i ld  is w e a n e d ,  b ar ley ,  r ice ,  or o a t ­
m e a l  w a t e r  m a y  be  u s e d  to d i s s o l v e  t h e  “ L a c t o g e n , ” s t a r t in g  w i t h  o n e  
b o t t l e  so  p r e p a r e d  p e r  day .  B a k e d  b r e a d c r u m b s ,  rusks ,  or m i lk  a r r o w r o o t  
biscu it s ,  c r u s h e d  w i t h  a r o l l in g -p in ,  m a y  n o w  be  m i x e d  w i t h  “ L a c t o g e n , ” and  
th in a r r o w r o o t  a n d  s a g o  g iv e n  as  a c h a n g e  D r y  b i s c u i t s  c a n  be  s p a r i n g l y  
g iv en  w h e n  the  t e e t h  ar c  d e v e l o p e d ,  but  th e  b a b y  m u s t  n o t  be  a l l o w e d  to 
c r a m  his m o u t h .  M u t t o n  broth ,  o f  j e l l y  m a d e  of  s h a n k ,  k n u c k l e s  or rabbit  
m a y  be  g i v e n  in p l a c e  of  a b o t t l e  o n c e  da i ly  w h e n  the  ch i ld  is a b o u t  1 0 m o n t h s  
of  a g e .  f  h e  m e a l s  s h o u l d  not  n u m b e r  m o r e  th a n  five.
A t  n i n e  m o n t h s  b a b y  m a y  be g i v e n  a dry  crus t  or  p i e c e s  of  b r e a d  cut  in to  
f ingers  a b o u t  t h r e e - q u a r t e r s  o f  an in c h  th ic k  a n d  b a k e d  in a s l o w  o v e n ,  on  
w h i c h  to  e x e r c i s e  his t ee th .  T h e s e  s h o u l d  be  g i v e n  h im to bi te  a b o u t  a q u a r t e r  
h o u r  b e f o r e  m e a l s  a n d  n o t  b e t w e e n  feeds .  N e v e r  l e a v e  b a b y  a l o n e  w i t h  crus ts  
in c a s e  a p i e c e  s h o u l d  ge t  d o w n  t h e  throa t .
I n t r o d u c e  all n e w  f o o d s  s lo w ly ,  o n e  at  a t im e  and  l it t le  to  b e g i n  w i th .  
A l s o  do  n o t  let b a b y  a c q u i r e  t h e  habi t  of  r e f u s i n g  f o o d  b e c a u s e  it is s t r a n g e ,  
for  w i t h  p e r s e v e r a n c e  b a b ie s  s o o n  l ike a n y t h i n g  that  is g o o d  for t h e m .
A f t e r  t w e l v e  m o n t h s  a m o r e  m i x e d  diet  c a n  be  g iv e n .  B e s id e s  a d d i n g  
s ta le  br e ad ,  b a k e d  b r e a d c r u m b s ,  or rusks  to t h e  milk  for t w o  f e e d in g s ,  
a n o t h e r  m e a l  m a y  c o n s i s t  o f  b r o t h  a n d  b a k e d  b r e a d c r u m b s ,  a n o t h e r  
m a y  be  t h i c k e n e d  b y  t h e  a d d i t io n  of  s u c h  f o o d s  as  s a g o ,  m a iz e n a ,  or  
c u s ta r d ;  but  t h e  last  f ee d  s h o u l d  c o n s i s t  o n l y  of  “ L a c t o g e n ,  ” w i t h  p e r h a p s  a 
biscu it .  B a k e d  a p p l e  a n d  sm a l l  q u a n t i t i e s  o f  y o l k  of  e g g  m a y  a l so  be  g iv en  
d a i ly  if f o u n d  to  a g r e e  w i t h  th e  chi ld ,  a n d  a v e r y  l i t tle  b r e ad  a n d  b u t t e r  m a y  
a l so  be  fed .  A t  f i f teen  m o n t h s  a l ig h t ly  b o i l e d  or p o a c h e d  e g g  w i t h  bread  
c r u m b s  m a y  be g iven ,  a n d  at e i g h t e e n  m o n t h s  f ine ly  s c r a p e d  p u l p e d  m e a t  
m a y  be  g i v e n  o n c e  d a i ly  in g r a d u a l ly  i n c r e a s i n g  q u a n t i t i e s ;  a l so  m ilk  p u d d i n g s  
m a y  be  a d d e d  to t h e  diet .  A t  this  a g e  g r e e n  v e g e t a b l e s  a n d  p o t a t o e s  m a y  be  
s p a r i n g l y  g iv e n .  C h i ld r e n  r e q u ir e  p l e n t y  o f  w a t e r  to  dr ink ,  but  tea  and  
c o f f e e  s h o u l d  n e v e r  be  g iv en .  M e a ls  s h o u l d  be  r e g u la r  an d  n o  s n a c k s  a l l o w e d  
b e t w e e n  t h e se .
A v o i d  y o u n g  c h l id r e n  c u l t i v a t i n g  t o o  e a r ly  a d e s ir e  for c a k e s  or s w e e t s .
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F E E D I N G  A N D  C A R E  OF B A B Y — Cont i nued  
B A B Y ’S W EIGHT .
1 he  a v e r a g e  w e i g h t  of  a n e w - b o r n  in fan t  is a b o u t  s e v e n  p o u n d s .  If t h e  
ch i ld  is h e a l t h y  a n d  p r o p e r l y  fed it o u g h t  to ga in  w e i g h t  in a c c o r d a n c e  w i t h  
th e  f o l l o w i n g  ta b le : — -
A t  12 m o n t h s ...........................................  211b. lOoz .
A t  9 m o n t h s ...........................................  181b. 7 oz.
A t  6 m o n t h s ...........................................  151b. 8oz .
A t  3 m o n t h s ...........................................  1 21b. Boz.
A t  14 d a y s   71b. 14oz .
A t  b i r t h   71b. Boz.
A  b a b y  s h o u l d  be  w e i g h e d  e v e r y  fo r t n ig h t ,  a n d  a r e c o r d  k e p t  o f  its 
w e i g h t .  If it is n o t  g e t t i n g  o n  y o u  m a y  be  s u r e  t h e r e  is s o m e t h i n g  w r o n g  in 
y o u r  s y s t e m  of  f e e d i n g ,  a n d  y o u  s h o u l d  t r y  a c h a n g e  o f  die t .  O f  c o u r s e ,  if 
a ch i ld  is v e r y  s m a l l  at  birth  it w i l l  w e i g h  less  in p r o p o r t i o n  t h a n  t h e  a b o v e  
tab le ,  w h i l e  a v e r y  b ig  c h i ld  m a y  w e i g h  m o r e ,  but  t h e  rate  of  i n c r e a s e  o u g h t  
to be a b o u t  th e  s a m e .
H O W  T O  T EST B A B Y ’S B A T H .
N e v e r  try  b a b y ’s b a th  w i t h  y o u r  h and ,  for  th e  sk in  is so  h a r d e n e d  tha t  it 
d o e s  n o t  fee l  t h e  h e a t  p r o p e r ly .  A l w a y s  tes t  t h e  b a th  w i t h  y o u r  e lb o w ,  w h i c h  
will  g iv e  y o u  a m u c h  b e t te r  idea  of  h o w  w a r m  t h e  w a t e r  w i l l  f ee l  to  b a b y  s 
t e n d e r  l it t le  b o d y .
PU R E AIR A N D  SU N S H IN E .
G od  len t  H is  c r e a t u r e s  l ig ht  a n d  air.
A n d  w a t e r s  o p e n  to  t h e  sk ies ,
M an  l o c k s  h im  in a s t i f l ing  lair----
A n d  w o n d e r s  w h y  his  b r o t h e r  dies .
 Dr.  O l i v e r  W e n d e l l  H o l m e s .
B ab ie s  p i n e  a n d  die  b e c a u s e  t h e y  ar e  i r r e g u l a r l y  a n d  w r o n g l y  fed,  and  
k e p t  i n d o o r s  in w a r m ,  s tu f f y  r o o m s  i n s te a d  of  l iv in g  o u t s i d e  in th e  o p e n  air  
a n d  s u n l ig h t  b y  day ,  a n d  p u r e ,  c o o l ,  f re sh ,  f r e e - f l o w i n g  air  at n igh t .  K e e p  
b a b y  ou t  o f  th e  d irec t  l ine  of  d r a u g h t ,  but  d o n ’t b e  f r i g h t e n e d  of  t h e  air b e ­
in g  c o ld .  P u r e ,  c o ld  air is i n v ig o r a t in g ,  a n d  p r e v e n t s  “ c a t c h i n g  c o ld .  W a r m ,  
s tu f f y  air  is p o i s o n o u s  a n d  d e v i ta l i s in g ,  a n d  m a k e s  b a b ie s  l ia b le  to  c a t c h  
c o ld  w h e n  t a k e n  o u t  in to  t h e  o p e n .  T h e r e  is n o  d a n g e r ,  bu t  a c t u a l  s a fe t y ,  
in f r e e - f l o w i n g  n ig h t  air.
T h e  n e w - b o r n  b a b e  n e e d s  s p e c i a l  c a r e  a n d  a t t e n t io n .  F o r  t h e  first f e w  
d a y s  it is as  w e l l  to  h a v e  a fire in th e  b e d r o o m  in c o ld  w e a t h e r ;  but ,  u n l e s s  for  
s p e c i a l  r e a s o n s ,  th is  is n o t  a d v i s a b le  a f t e r  a w e e k  or  t en  d ays .  E v e n  w h e n  
t h e r e  is a fire, t h e  r o o m  m u s t  n o t  be  a l l o w e d  to  w a r m  up  m u c h ,  b u t  m u s t  h a v e  
a v e r y  f re e  f low  of  p u r e  o p e n  air  t h r o u g h  it d a y  a n d  n ig h t .  S e e  th a t  t h e  
b a b y  is s u f f i c i e n t ly  c o v e r e d  w i t h  l ight ,  o p e n ,  f luffy,  or  p o r o u s  w o o l l e n  
m a te r ia l s ,  and ,  if n e c e s s a r y ,  u se  a h o t  b o t t l e  as  w e l l .
N .B .  A  b a b y  m u s t  n e v e r  s l e e p  in b e d  w i t h  its m o t h e r .
FR U IT JUICE FOR BABY.
F r e s h  o r a n g e  j u i c e  s h o u l d  be  u s e d  if t h e  fruit  is p r o c u r a b l e ,  b u t  th e  
j u i c e  f ro m  p i n e a p p l e s  or  o t h e r  s w e e t  fru its  m a y  b e  e m p l o y e d ,  a l so  t h a t  f rom  
ripe t o m a t o e s ,  w h i c h  ar e  p a r t i c u l a r ly  r ich in v i t a m in s .  A l w a y s  w a s h  t h e  fruit  
a n d  s tra in  th e  j u i c e  b e f o r e  u s in g .  A  l i t tle  s u g a r  m a y  b e  a d d e d  to  s w e e t e n  
w i t h  a d v a n t a g e .  G iv e  f rom  hal f  a t e a s p o o n f u l  to  t w o  t a b l e s p o o n f u l s  t h r e e  
t im e s  a day,  a c c o r d i n g  to  a g e ,  a b o u t  an  h o u r  b e f o r e  m e a l s .  W h e n  fruit  j u i c e  
is g i v e n  for  c o n s t i p a t i o n ,  g iv e  f r o m  t w o  t e a s p o o n f u l s  to  o n e  t a b l e s p o o n f u l  in 
the  e a r ly  m o r n i n g .  W h e n  g i v in g  fruit  j u i c e  to  v e r y  y o u n g  b ab ie s ,  it is w i s e  
to  a d d  b o i l e d  w a t e r  to  the  j u i c e  to  d i lu te  it so  that  h a l f  fruit  j u i c e  a n d  h a l f  
w a t e r  is g i v e n  to  b e g i n  w i t h .  Fruit  j u i c e  s h o u l d  b e  g i v e n  to e v e r y  b a b y  w h e n  
t h r e e  m o n t h s  old,  w h e t h e r  b r e a s t  or b o t t l e  fed.
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LACTOGEN
THE NATURAL MILK FOOD FOR INFANTS
AND INVALIDS
“LACTOGEN” NURSING SERVICE
All mothers are invited to avail themselves 
of the services of our experienced staff of 
qualified nurses who are specially retained to 
furnish free advice on the feeding of infants. 
The advice of our “Lactogen” nurses may be 
obtained either by personal consultation or 
by reply to a letter forwarded to
133 BATH URST STREET, HOBART
And




Pay a Visit to the 





If You Want the BEST 
Ask for
Devonport Butter
Obtainable all Leading 
Grocers
“MEN’S WEAR”
(Reg is te red )
20 ELIZABETH STREET
(Opposite  G.P.O.)
M E N ’S SUIT S 
£ 2 / l ' 5 / “, £ 3 / 1 0 / - ,  £ 3 / 1 5 / - ,
£ 4 /1 0 / r
M E N ’S S P O R T S  CLO TH IN G,  
i  TR O U SE R S,I 13/6, 16/6, 19/6. 22/6, 24/6.
4 COATS, 26/6, 35/- ,  37/6, 45/-
!• Everything for MenJ. STUBBINGS
Russell Allport & Co 
Pty. Ltd.
R. G. ROGERS & SON 
’Phone 4274
Mechanical and Electrical 
Engineers, Iron and Brass 
Founders, Machinery 
Merchants, etc. 
45-47 MELVILLE ST. 
HOBART
CREDIT FOR ALL





I PAIR PURE WHITE TASMANIAN OR AUSTRALIAN WOOL 
BLANKETS, Soft Fleecy Finish, Full Double-bed Size. 
72 in. X 90 in. Weight, 74 lb.
I PAIR LINEN-FINISH TWILL SHEETS, guaranteed free from 
filling. Full Double-bed Size, 80 in. x 90 in., hemmed 
ready for use.
1 GOOD QUALITY WHITE HONEYCOMB QUILT, Full Double-
bed Size, 70 in. x 90 in., exclusive of fringes.
2 HEMSTITCHED AND TAPED PILLOW CASES, a beautiful
quality, guaranteed to wear; size, 20 in. x 30 in.
2 COLOURED TURKISH TOWELS, splendid quality, with smart 
patterns; size, 20 in. x 40 in.
2 WHITE TURKISH TOWELS, nicely woven, in the same size, 
20 in. X 40 in.
2i  YARDS SNOW WHITE TABLE DAMASK, extra special 
quality, with wonderful designs; extra wide, 64 in.
The price of the Parcel is £ 4 /1 9 /6 , plus only ! / -  in the £ for the 
great convenience of Credit. NO DEPOSIT IS REQUIRED. 
Parcel will be forwarded FREIGHT FREE. If you are satis­
fied after examining the contents in your own home, com­
mence paying us 2 /6  weekly, or 5 /-  fortnightly. You are 
not obliged to keep the parcel, however. If you are not 
satisfied, return it to us, and any money you may have paid 
will be refunded in full. Could anything be fairer) Write 
to us to-day; your Credit is good.
COX BROS.
( AUSTRALIA)  LIMITED  
ELIZABETH STREET, HOBART
*^The Firm that Gives Service**
'PHONE 4064 (2  lines)
30/1040 M e rc u iy  P res s ,  H o b a r t
